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How Shun 
Puts More Profit 
Into Food Products! 


‘om 
SAVES 
‘TIME 


STERWIN 
CHEMICALS 


INC. 


If your food product requires enrichment, color, flavor... then STERWIN 
can help you save time, money, labor . . . so give you more profit 

For STERWIN offers unique extras in vitamins, Colors, vanillin,and 
these superior ingredients are fitted into your production picture by 
experts with years of practical and technical experience. These STERWIN 
Technically Trained Representatives have cut ume, expense, production 
steps for manufacturers producing a widely varied range of food 
products: candy, bread, margarine, soda, fruit juice, cereals . . . to 
name just a few 

STERWIN ingredients are delivered when you want them, in the quan- 
uty you need. Keeping delivery promises 1s a STERWIN tradition that 
helps keep your production at top efficiency. 
see 
can 


For new production set-ups or to improve an existing one... 
your local STERWIN Representative . . . costs you nothing... 
profit you plenty 


Subsidiary of Sterling Drug Inc 
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STERWIN 


CHEMICALS 
INC 
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You get these extras * 


when you buy: 


STERWIN VITAMINS .. . the most 
complete line in the field . . . immedi- 
ate delivery in any quantity. 


STERWIN COLORS .. . Parakeet 
Certified F.D.&C. ... backed by a 
highly experienced technical staff to 
help you with your color problems. 


STERWIN VANILLIN pure, 
ZIMCO® U.S.P. Vanillin . . . unlimited 
supply of basic material from world's 
largest vanillin producer 

ad 
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1450 Broadway, New York 18, N.Y. 


lAckawanno 4-6400 


Durie Chemicals. 
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FOR MANAGEMENT — VOL. 32 NO. 1 
A RE 
Trends & Forecasts Who’s Building What... . 
Schedule of Events Washington Report 


Hors d’Oeuvres Opinion 
Developments to Watch.. 13 Men & Companies 


SPECIAL REPORT CANNING—ITS PROGRESS AND ITS FUTURE 
Canning Looks to Great Future 
Sharp Focus on Canners’ Market 
Salient Strides in Can Packaging 
New Processes Push Out the Old 
Progress in QC and Preservation 








GENERAL Fast Start to ‘Soaring Sixties’ 
Much fatter sales and profits will blossom. They're heralded by FE’s annual poll. 


Leaders Gage New Decade—Planning Tips 
19 top foodmen foretell huge new-product growth, bigger markets, improved nutrition. 


MARKETING Putting the ‘Sweet Smell of Success’ Into Sales Promotions* 
Prize-winning Oscar Mayer shows how to make merchandising $$$ extra productive. 


Case History of Month: Are You Overshooting Your Target? 
Marketing Signals 


PACKAGING Features That Spark ‘Fast-Pickup’ Design (Creating the Package) 


Albers twin-pack development reflects keen understanding of ‘when’ and ‘how’ factors. 


Moisture-Proof Carton Trims Costs* 
Simpler, leak-proof box eliminates liner, puts end to production line jam-ups. 


New Packages & Products 


MANUFACTURING It’s Britain’s Biggest—World’s Most Sophisticated 


Heinz’ new North England plant sparkles with advances in design, structure, and operation. 


Ups Poultry Yield and Quality 


New boning machine recovers more meat, increases productivity, cuts bacterial count. 


Practical Ideas 


ENGINEERING Cuts Food-Radiation Costs 
& TECHNOLOGY Investment halved, operating charges slashed 75% by advanced L-band linac ray source. 


FDA Names 182 Safe Additives* 


Here’s your full working list—plus a tab on 6 substances that missed initial qualification. 


Dual Rooms Curb Contamination 
“Pilot plant within pilot plant” solves Corn Products’ new-item development problems. 


Advances in Technology 


New Equipment & Supplies 127 Classified Advertising... . 
Service Just Off the Press Advertisers’ Index 
Center Useful New Books Advertisers’ Literature and 
Recent Inventions Reader Service. . Back of Issue 


* FREE REPRINT available. Write ANNUAL EDITORIAL INDEX OF FOOD 
key number (at end of article) on ENGINEERING’s 1959 issues is available at 
Reader Service Card, back of issue. 35¢ a copy. Order on Reader Service Card. 





MORE ACCURATE 


Bausch & Lomb 
PRECISION 
REFRACTOMETER 


Read accurately to .00003 with the Bausch & Lomb See for yourself! Mail coupon for 
Precision Refractometer—three times the accuracy of information and free demonstration 
standard Abbe instruments! This means dollars and cents of today’s most complete line 
savings to you in any quality control operation requiring of refractometers. 


precision grading. poor 5 


BAUSCH & LOMB OPTICAL CO., 
60301 Bausch St., Rochester 2, N. Y. 


Send me complete data on the following B&L 
Refractometers: 


Test transparent and opaque samples by transmitted or 
| 

a 

(C Precision () Hand [1] Industrial | 
| 

! 

| 


reflected light. 1.20np-1.70np range with two 
quickly interchangeable prisms. 


And ... you get fast, accurate readings year after year [] Abbe-3L Fy Juice [J Butyro 


(C I'd like a demonstration of the models checked above 
NAME, TITLE 
COMPANY... 
IIR cscs ceccdethccccssccccinscssmebidd ats 
... ZONE 


(Test prisms, available 


for instr t check, 
certified by U.S. BAUSCH & LOMB 


Bureau of Standards. ) ioe | 4 1853 
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GLOBE BELTING 


@ Over 4 decades of Globe research has resulted in the finest 
quality of belts for the food industry — each one product-planned 
for efficiency. 


Special constructions, impregnations and coatings have been 
developed to meet every conceivable problem of sanitation and 
resistance to acids, grease, oils, fats, alkalies or any other harmful 
elements. 

For installations under the most adverse conditions or for 


standard applications, a Globe belt will give you unusual desir- 
ability, maximum service and minimum shutdowns. 


MANUFACTURERS OF: 


WHITE SOLID WOVEN COTTON BELTING e PRESS-CURED 
KANRY-TEX BELTING e WATERPROOF AND WAX TREATED 
BELTING e HYCAR BELTING e NEOPRENE BELTING e PLASCELL 
BELTING e CELLULOSE BELTING e STITCHED CANVAS BELTING 
ROUND BRAIDED ENDLESS BELTS e« HEVALOID ENDLESS BELTS 
WOVEN ENDLESS BELTS e CLEANER AND SIFTER BRUSHES 
WEBBINGS e HOISTING SLINGS e BELT DRESSING 


GLOBE WOVEN BELTING CO., INC. 


1400 CLINTON STREET e BUFFALO 6, NEW YORK 





Pee” KNOWN FOR QUALITY THE WORLD OVER 
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AMERICAN 
HOME 


AUUINS 


There is no surer way to decide whether an 
FMC “Sterilmatic’”’* line is right for you than 
to ask leading food processors who are now 
using these continuous pressure cookers and 
coolers. 

Ask American Home Foods, Division of 
American Home Products Corp., for example. 
They installed their first “Sterilmatic” in 1946 
in their Chef-Boy-ar-Dee plant at Milton, Pa. 

During the years since then, they have spe- 
cified “Sterilmatic” three times—now have 7 
of these lines in the plant, turning out the 53 
foods they pack under the famous Chef’s label. 


oct B 
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nd we 


You will learn that “Sterilmatic” pioneered 
a new concept in food processing — one that 
invariably cuts processing time, assures uni- 
form quality, helps preserve natural color, 
flavor, texture and nutrients, and minimizes 
can damage. 

The list of “Sterilmatic” users reads like a 
Blue Book of food processors. Let their use- 
experience be your guide to better, more prof- 
itable food processing. 

A 16-page brochure, “The Sterilmatic Story,” 
gives full details and is yours for the asking. 
Write for it — today. 


*FMC “Sterilmatic’” Continuous Pressure Cooker and Cooler— Trade Mark — Reg. U.S. Pat. Off. 


Putting 


Ideas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 


FOOD MACHINERY 
AND CHEMICAL 
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FORECASTS 


FE forecasts dollar sales gain of 5.5% for food manufacturers in 1960. This 
is based upon confidential information from top executives. Profits are 
expected to improve 7.5% on average. 


Expenditures for advertising will be up 9%; for market research, 15.5%. 
And 85% will introduce new or improved products. 


Technical research is scheduled for 15.9% boost. Product development will 
command 55% of this research; process improvement, 25%; packaging, 20%. 


No less than 61% of food companies contacted expect to do more export 
business this year, for an average increase of 4%. 


Outlook for most industries in ’60 runs from good to boom, according to 
year-end roundup of business predictions by McGraw-Hill publications. 


Orders, dollar billings, and profits in first 6 months will top those in first 
half of 59, National Industrial Conference Board survey indicates. 


More than 20% of voting-age population will be 60 or older this year. Per- 
centage will show steady rise to 23% by ’70. Food manufacturers as well as 
politicians will pay special attention to older people. 

Frozen cut corn pack for ’59 exceeded 58 by 5.4%, totaling 117 million Ib., 
NAFFP reports. Below average carry-over of 21 million Ib. indicates manage- 


able market position. 


Frozen peach pack increased 2.3% to 44.3 million Ib., reversing downward 
trend. Carry-over brings total to satisfactory 59 million Ib. 


Frozen strawberry pack this year is up 15% to 131.4 million lb., exclusive of 
California’s poor crop, NAFFP reports. Total may hit 236.7 million Ib. 


Total frozen food output will increase 14 billion Ib. in next 3 or 4 years to 
exceed 84 billion Ib., says H. J. Humphrey, General Foods. 


Canned meat and meat products packed under federal inspection increased 
4.8% in fiscal 59, totaling 2.17 billion Ib., USDA reports. 


Northwest canned pear pack rose 9% in ’59 to 4.6 million actual cases, 
Northwest Canners & Freezers Assn. reports. 


California’s canned fig pack is smallest in 10 yr., amounting to 457,000 actual 
cases, 20% lower than in 58. 


Pack of canned fresh lima beans is up 9.35% to 3 million actual cases. 
Canned pumpkin and squash pack increased 4.4% to 3.1 million actual cases. 


Wholesale distributors’ stocks of 13 canned foods totaled 296,000 cases on 
Nov. 1, compared to 312,000 in "58, according to Bureau of Census. 


Denmark is spending $34 million on market research and promotion to 
increase food exports. U.S. markets are being surveyed. 


Nestle has offered $27 million for Britain’s Crosse & Blackwell, Ltd. Rival bid 
has been made by British chemical company. 





MOYNO... . the “Quick-to-clean" Food Pump 
that even Pumps Suspended Solids! 


A Moyno Food Pump can easily be disassembled in 2 minutes 
and 43 seconds for thorough, effective cleaning and be back on 
duty in minutes. Moynos eliminate long, costly cleanups that 
rob production time. Foods stay pure too, because MoyNo’s 
smooth internal contours won't collect particles where bacteria 
might thrive, and bearing lubricant is completely isolated from 
pumping compartment to prevent contamination. 

Any food product that will move through a pipe— from cider 
to lumpy potato salad—can be pumped with a Moyno. The 
“progressing cavity” principle that distinguishes Moyno from 
all other pumps explains this remarkable capability. The cutaway 
model above shows the screw-like, reversible rotor that revolves 
in a double-threaded stator to create these progressing cavities. 
Material flows smoothly and uniformly, without pulsation, aera- 
tion, agitation or disintegration. All wettable parts are stainless 
steel—or stator may also be synthetic rubber, odorless bakelite 
or other material, depending on service requirements. If needed, 
off-the-shelf replacement parts are always immediately available. 

To chop cleaning costs and keep all foods moving through 
your plant, learn more about Moyno by writing today for 
Bulletin 34 FE 


ROBBINS & MYERS, INC. 


motors, household fans, Propellair industrial fans, hoists, Moyno industrial pumps 
SPRINGFIELD, OHIO « BRANTFORD, ONTARIO 
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Schedule of Events 


January 


17-19—National Preservers Assn., convention; 
Deauville Hotel, Miami Beach. 

18-23—National Canners Assn., convention, 
and Canning Machinery & Supplies 
Assn., exposition; Americana Hotel, 
Miami Beach. 

25-27—National Dairy Council, annual meet- 
ing; La Salle Hotel, Chicago. 

25-28—Plant Maintenance & Engineering 
Conference, convention-exhibit; Con- 
vention Hall, Philadelphia. 

28-29—Private Truck Council of America, 
convention; Roosevelt Hotel, N.Y.C. 


February 


1- 4—American Society of Heating, Refrig- 
erating, and Air-Conditioning Engi- 
neers, meeting and _ exposition, 
Memorial Auditorium, Dallas. 
2- 3—Agricultural Industries Forum; U. of 
Illinois, Garner House, Urbana. 
8-10—Military-Industry Packaging & Ma- 
terials Handling Symposium; Shera- 
ton Park Hotel, Washington, D. C. 

8-10—Western Frozen Food Processors 
Assn., conference; Monterey Fair- 
grounds, Monterey, Calif. 

12-14—Institute of American Poultry Indus- 
tries, convention, Kansas City, Mo. 

18-20—Western States Meat Packers Assn., 
convention; Sheraton Palace, San 
Francisco. 

23-24—Dairy Engineering Conference; Mich- 
igan State University, East Lansing, 

Mich. 


HORS D’OEUVRES 


> Like we said, who knew what would 
be FDA’s next victim? ‘Turned out to 
be a desexed chicken. 


> But the crack-down on caponettes 
quick-froze only 1% of the poultry sup- 
ply, and USDA bought that. But who 
pays for the blitz damage to the near- 
perfect reputation earned the long, hard 
way by our commercial foods? 


> Now Flemming wants to erase “prior 
approval” from the Additives Amend- 
ment to give him a still larger flock of 
sitting ducks to shoot. 


P Well, he didn’t kill the cranberry 
business completely. He knocked the 
sale of cranberry sauce down 79%. But 
lots of berries were bought just before 
Christmas—to decorate trees. 


> Lawyers and politicians—now running 
FDA-—stretched food law provisions un- 
til a cranberry snapped. The Amend- 
ment is quite elastic, but it’s a one-way 
Washington stretch. 


> FDA looks at toxicity tests as some- 
thing to prove foods harmful, not safe. 
So do your darndest, else you'll be sent 
back to the animals. 


> England will celebrate its 100th pure 
food law anniversary in 1960. But 
America will be paying with headaches 
for celebrating its 50th anniversary with 
the Food Additives Amendment of 
1958. 
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KATHABAR, SYSTEMS 


Give these 
advantages to 
specifying engineers: 


STERILE AIR 


Now you can design spaces 
to maintain air sterility 

as scientifically as 
temperature and humidity. 
Only Kathabar enables you 
to deliver air at 5 micro- 
organisms per 10 cu. ft. 

or less, continuously. 


PRECISE DESIGN 


Reduce dew point of air 
from 72 F to 46F 

with 85 F water! 

No over-cool & re-heat costs. 
Kathabar lets refrigeration 
handle sensible cooling only 
(sensible, economical). 


Deliver consistent gr./lb. and DB 


for process, storage, testing 
in sugar cooling... 

instant coffee packaging... 
processing of spices... 
cellophane package lines. 


Surface Combustion: 2382 Dorr St., Toledo 1,0. 


A Division of Midland-Ross Corporation 


Send facts on Kathabar systems for following application: 
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INSIDE SCIENCE 











(Advertisement) 


New Expanded Edition 


The Vital Story of VITAMIN A 


by Science Writer 


THE “FIRST” VITAMIN 


Vitamin A was probably the first to be discovered. As early as 

1909 Hopkins and Stepp found that certain fat-soluble sub- 

stances were necessary for the growth of mice and rats. Between 

1913 and 1915, working independently, the teams of McCollum 

and Davis, and Osborne and Mendel revealed the existence of a 

— = fat-soluble fraction in butter, egg yolk 
and cod-liver oil, which was essential 
for the growth of laboratory animals. 
McCollum and Davis concluded that 
the unknown substance was organic in 
nature. They had, in effect, discovered 
vitamin A, even though they did not 
so name it 





An interesting point: McCollum and 
Davis noted that the word “vitamine,” coined by Casimir Funk 
a year or so previously, might be used to describe the growth 
factor they had found. Subsequently, McCollum (and Kennedy) 
reversed this opinion and suggested that the unknown sub- 
stances which induced growth be called fat-soluble A and 
water-soluble B. In their opinion these phrases better described 
the unknown factor. Casimir Funk disagreed, however, pointing 
out that, to be truly descriptive, the phrases should read 
growth-promoting fat-soluble A, etc. This obviously being cum- 
bersome, Funk suggested the designations: vitamine A, vitamine 
B, and so on. These (with the final “e” omitted) are now firmly 
embedded in the language. 


Other investigators worked on the problem of carotene, begin- 
ning in 1831 when Wackenroder isolated that substance from 
carrots. We shall see later how vitamin A and the carotenes, 
particularly beta carotene, are interrelated. 


TRACKED DOWN 


Various tries at isolating vitamin 
A were made in the 1920s. Investiga- 
tors in Japan and England attempt- 
ed without success to extract the 
elusive vitamin from cod-liver oil. 


After establishing the structural formula of beta carotene, Paul 
Karrer of Switzerland turned his attention to vitamin A. He 
and his colleagues, using halibut-liver oil (which has a much 
higher potency than cod-liver oil) succeeded in determining 
the structure of the vitamin A molecule in 1931 


WHAT IT IS 


Pure vitamin A crystals are pale yellow in color. 
They are soluble in fat and in fat solvents but 
not in water. The chemist’s formula is CoH yO, 
expressing the vitamin’s composition of carbon, 
hydrogen, and oxygen. Beta carotene has the 
formula CwH 


Vitamin A is stable to light and heat, but is destroyed by oxida- 
tion and ultraviolet light 


I'wo vitamins A have been discovered. Vitamin A; occurs in 
animal products such as egg yolk, liver, butter, and in the livers 
of salt water fish. Vitamin A, is found in fresh-water fish livers. 


10 


As now used by pharmaceutical and food manufacturers, vita- 
min A is in liquid form —in solution in edible, vegetable oil 
—or in dry granular form in which tiny droplets of the liquid 
vitamin are encased in a dry, edible material. 


ACTION 


Human beings receive their vitamin A from many sources. They 
eat vegetable foods rich in beta carotene (a provitamin A) which 
is then converted by the body into a vitamin. They eat animal 
products which contain the vita- 

min. They eat processed foods 

which are fortified with beta 

carotene or vitamin A or both. 

They use pharmaceutical prep- 

arations of the vitamin, with or 

without other vitamins, for ther- 

apeutic or protective effect. 


The liver has been found to be the main storage site of vitamin 
A. It is also lodged in the kidneys, lungs, adrenal glands, and 
body fat. 


It is believed that provitamins A are converted to the vitamin 
in the intestinal wall, the liver, and other parts of the body 
through the action of the enzyme called carotenase. 


Vitamin A is absorbed primarily in the healthy intestine and is 
carried in the lymph and blood to the body’s storage depots. 


HOW MUCH DO WE NEED? 


According to the Food and Nutrition Board of the National 
Academy of Science — National Research Council, in its 1958 
publication #589, vitamin A is needed daily (in various amounts 
depending on age and sex) to maintain good nutrition of healthy 
persons in the U.S. A. The following table expresses the Board’s 
recommendations in International Units of the vitamin. 


NATIONAL RESEARCH COUNCIL RECOMMENDATIONS FOR 
DAILY VITAMIN A INTAKE 


Men (all ages) 5,000 Children (1-3 years) 2,000 
Women (all ages) 5,000 Children (4—6 years) 2,500 
Women (pregnant, Children (7-9 years) 3,500 

second re 6,000 Children (10-12 years) 4,500 
Women (lactating) 8,000 Boys (13-19 years) 5,000 
Infants (2-6 months) 1,500 Girls (13-19 years) 5,000 
Infants (7-12 months) 1,500 


The Food & Drug Administration of the U. S. Department of 
Health, Education and Welfare has set the following standards 
as being the minimum daily requirement. In other words, these 
amounts are the /east which can be ingested to prevent recog- 
nizable signs of deficiency disease from developing. There is an 
opinion among nutrition experts that the minimum amount of 
a vitamin is not necessarily the best criterion. 


F. & D. A. MINIMUM DAILY REQUIREMENTS OF VITAMIN A 


(Measurements in U. S. Pharmacopeia (U.S.P.) units 
which equal International Units) 


Men and Women 4,000 Children (1-11 years) 
Adolescents (12-19 years) 4,000 Infants (to 1 year) 
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The Vital Story of Vitamin A (continued) 


DEFICIENCIES AND MEDICAL USES 


Correcting a vitamin A deficiency has little of the instant, dra- 
matic impact that, for example, vitamin C has in curing scurvy. 
Because of the body’s ability to store quantities of vitamin A 
which are released as needed, a considerable time passes before 
the vitamin A deficiency develops. 

Lack of enough vitamin A shows itself in several ways. 

“Dark adaptation” of the eyes is diminished. Go from a bright- 
ly lighted place to one which is dim or 

dark; notice how your eyes need a few 

moments to adjust. This is known as dark 

adaptation. With vitamin A deficiency, 

the power of the eyes to make the adjust- 

ment quickly and completely is lessened, 

sometimes severely or dangerously. 

The skin, too, becomes dry from lack of vitamin A. The linings 
of the hair follicles harden and become plugged, thus inter- 
fering with the secretion of the skin’s oil glands. 

Other epithelial tissues, such as the linings of the upper parts 
of the respiratory passages, the genito-urinary tract, the ali- 
_ mentary canal, may not function properly. 

Vitamin A is necessary for growth. When children fail to gain 
weight a deficiency of the vitamin may be suspected. 
Physicians treat the deficiency states with therapeutic doses of 
the vitamin. To prevent their development or recurrence they 
may prescribe supplementary dosages. 


MICROGRAMS, U. S. P. UNITS, INTERNATIONAL UNITS 


The measurement of vitamin A is made in International Units 
which may be abbreviated as I.U. or i.u. 


One International Unit of vitamin A is equivalent to: 
— 0.344 microgram of crystalline vitamin A acetate. 
— 0.300 microgram of crystalline vitamin A alcohol. 
— the activity of 0.6 microgram of pure beta carotene. 
—one U.S. P. unit of vitamin A. 
In everyday measurement, one ounce equals 94,500,000 Inter- 
national Units of vitamin A alcohol. 
Vitamin A is available to pharmaceutical and food manufac- 
turers in forms having standardized potencies as, for example, 
liquid products containing 1,000,000 units per gram or dry 
beadlets having 250,000 or 500,000 units per gram. 


MEASURING VITAMIN A 


The best known and most commonly used method of measuring 
vitamin A is the Carr-Price spectrometric assay. In this chemical 
test a measurable blue color appears when a reagent (antimony 
trichloride) is added to the vitamin. The so-called “blue value” 
when measured photometrically can be converted by a math- 
ematical formula into International Units of vitamin A. 


PROVITAMIN AND VITAMIN 


The carotenes and vitamin A are known 
to be closely related. The former are 
known as precursors, or provitamins. It 
is one of nature’s singular facts that the 
carotenes contain no vitamin A and yet 
have important vitamin A value. The 
body has a mechanism by which caro- 
tene is converted to vitamin A. 
Four carotenoids: alpha-, beta-, and gamma carotene, and 
cryptoxanthin are known to be provitamins A. Of these, beta 
carotene is the most valuable in supplying the vitamin’s value. 
The carotenes exist as colors in vegetable material. Example: 
carrots from which the word “carotene” was derived. 
The chemical formulae of the carotenes show their relationship 
to vitamin A. This is demonstrated in the diagram that follows 
showing vitamin A and beta carotene, 
Theoretically, one molecule of beta carotene could be expected 
to yield two of vitamin A. Actually this efficiency of conversion 
is not normally achieved in the human body. 
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BETA CAROTENE 


4 
C=C-CH,OH VITAMIN i 











GOOD SOURCES 


Margarine, which has been fortified with 

vitamin A or with a combination of the 

vitamin and beta carotene (for safe coloring, 

plus nutritional value) supplies important 

amounts in our daily diet. Butter, too, can 

be a valuable source. It contains vitamin A 

in quantities which vary as the dairy cows’ 

diet varies between seasons. Another good 

source of vitamin A is beef or calves’ liver. 

There are many foods which contribute vitamin A value through 
their supplies of the carotenes. Among these are apricots, beet 
greens, broccoli, carrots, kale, spinach, sweet potatoes, and 
turnip greens, 


MOSTLY, IT’S MADE 


After the chemical composition was determined by Paul Karrer 
and the product was crystallized by Holmes and Corbett, many 
attempts were made to synthesize the vitamin. The most suc- 
cessful, that of the Roche research team headed by Otto Isler, 
supplies a large portion of the world’s requirements. 
Vitamin A is also extracted from natural sources such as the 
liver of fish. Esthetically and practically, however, synthetic 
vitamin A has been found the most satisfactory for products 
used by human beings. 
The U. S. production of synthetic (man-made) vitamin A is meas- 
ured in tons. This huge annual production is enough to supply 
daily 170,000,000 people, the total population of the United 
States, with the 5000 international units (recommended by the 
National Research Council for daily adult intake) and still have 
enough synthetic vitamin A left 
over for use in animal feeds, pet 
foods, for export, etc. Of course, 
not everyone does receive his 
daily requirements through the 
medium of manufactured vita- 
min A. Yet, the potential is 
always there. 
Pure beta carotene, so closely allied with vitamin A, also is 
man-made in large amounts for use in safely coloring and 
fortifying foods. Since it was first synthesized in Roche research 
laboratories, beta carotene Roche has been produced in ever- 
increasing quantities to meet the demands of the food industry 
for safe, sure, economical, yellow color with nutritional value 
as a bonus. 


REPRINTS ON REQUEST 


This article is published as a service by Hoffmann - La Roche. 
It is one of a group which outlines knowledge of the vitamins. 
Reprints of this and all others in the Roche series are availabie 
without charge. Reasonable quantities will be supplied gratis to 
educators for use in their courses as teaching aids. 

Please address all correspondence and requests to the Vitamin 
Division, Department of Education, Hoffmann - La Roche Inc., 
Nutley 10, New Jersey. In Canada: Hoffmann - La Roche Ltd., 
1956 Bourdon Street, St. Laurent, Montreal 9, P. Q, 


ROCHE ROUND THE WORLD: Affiliated Companies in — 
Basel * Bogota * Bombay * Brussels * Buenos Aires * Grenzach 
(Baden) * Havana * Istanbul « Johannesburg * London « Madrid 
Mexico City * Milan * Montevideo « Paris * Rio de Janeiro 
Stockholm * Sydney * Tokyo + Vienna * Agencies in other 
countries 


Trademark: Roche® 
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Koroseal shrugs off hot fat, 
keeps doughnuts from cracking up 


> of a deep fat cooker and onto 


conveyor belts come thousands 
of doughnuts a day. But when regular 
belts were used here, there was nothing 
but trouble. Cooking oil from the hot 
doughnuts soaked into the belts, left 
stains, made them nearly impossible to 
clean. Some belts got soft and sticky, 
others hardened and cracked. None 
lasted more than a year. 

Then a B.F.Goodrich distributor rec- 
ommended an improved food-handling 
belt, made of Koroseal flexible material. 
This B.F.Goodrich belt defies the things 


that ruin other conveyor belts — warm 
cooking oil, grease, animal fats, most 
acids. Koroseal resists cracking and 
peeling, never gets soft and sticky. It 
has no odor, no taste, never gets rancid. 

A Koroseal belt was tried. That was 
2 years ago. It worked so successfully 
that doughnuts now travel throughout 
the plant on Koroseal. The cost of 
belting and the maintenance of it is 
less than half what it used to be. 

Its smooth, nonporous surface makes 
the Koroseal belt as easy to wipe clean 
as a dish. And it has solved the problem 


of doughnut breakage, too. When jam- 
ups occur, the Koroseal belt slides 
smoothly under the doughnuts with- 
out tearing them apart as other belts 
used to do. 

Koroseal is typical of the belts de- 
veloped by B.F.Goodrich for fast, clean 
handling of food products. If you 
would like to know more about these 
conveyor belts and exactly what they 
can do, ask a B.F.Goodrich distributor 
fora copy of the Conveyor Belt Selector 
booklet. Or write B.F Goodrich Industrial 
Products Co., Dept. M-771, Akron 18, O. 


Koroseal—T. M. Reg. U. 8. Pat. Of. 


BE Go odrich industrial products 
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ENTS TO WATCH 


FDA will crack down on sale of milk containing antibiotic or pesticide 
“residues”. Penicillin residue in milk can be detected by new 24-hr. test which 
can help processors to avoid action by FDA. 


Cholesterol levels in groups of southern white and negro children were found 
to be same, though diets of races often vary markedly. Other paradoxes: 
(1) Fat deposits in arteries of negroes were four times greater than in whites. 
(2) Negroes seemed less prone to heart and arterial disease. 


Nutrition Foundation recently granted another $340,000 to 11 universities 
for research, much of it on fat metabolism. Hope is to find right dietary 
balance between saturated and unsaturated fats. 


Non-enzymatic browning of dehydrated potatoes is inhibited during storage 
by addition of calcium chloride in patented process. 


Drip from thawed frozen meat is reduced in Australia by pumping solution 
of sodium chloride and sodium pyrophosphate into arteries and muscles. 


Butter may be packed in pressure-dispensing cans when propellent Freon 
is approved for foods by FDA, perhaps soon. Butter would be slightly 
whipped and soft enough for easy spreading. 


In idea stage, but not market tested, are MSG mixtures containing garlic, 
charcoal, or lemon, the latter two for steak and fish. 


Breakthrough in use of aluminum cans may be result of steel strike and 
large scale test use at same cost as for tin cans. 


American Can prices for metal containers will be slightly higher as of Jan. 
15 because of increased labor and tax costs. Company has new 3-yr. labor 
contract insuring uninterrupted production. 


Rotary heat sealer for plastic film has vertical nylon conveyor belts that 
carry packages of various sizes through sealing-cooling stages at 1,500 in. 
per min. Developed by FMC subsidiary in Australia. 


Automated bulk handling system automatically transfers 8 grades of dry 
material from bins to 36 process hoppers without mixing. And system refills 
bins automatically. Control panel is Richardson Scale unit. 


New diffusion process for extracting sugar from cane, or oil from cottonseed, 
reduces capital costs 25%, extraction costs 10%, with 6-8% higher yield for 
sugar. Chemetron and J. G. White development. 


Blood plasma substitute made from film sometimes found on spoiled syrup 
in sugar refineries is Russian development. Film is microbe secreted. 


Tass reports that Russian ichtyologists have crossbred salt-water sturgeon 
with sterlet to obtain caviar-producing fresh-water fish. 


Baking lab in trailer and station wagon has been built by AMF to assist 
in initial production of bread by firm’s continuous dough process. 


Pink and sidestripe shrimp have been found in central Alaska region of ocean 
by Bureau of Commercial Fisheries exploratory ship. 
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Two of six Taylor panels controlling 42 retorts at Stokely-Van Camp's Indianapolis plant 


Stokely-Van Camp, Inc., Indianapolis, recently ordered two more panels of 
Taylor Futscope* Controllers with Process Timers and other instrumentation for 
their retorts. This is their fourth such order during the past nine years— 


eloquent testimony to their satisfaction with Taylor controls. 


The Retort Control System illustrated here gives Stokely automatic control of 
time, temperature and pressure for all sizes of containers. The operator simply 
loads the retort and sets a timer dial. 
To keep “Stokely’s Finest’ in today’s highly competitive market means 
maintaining consistently high quality at the lowest possible operating costs. We 
are proud of the record for dependable accuracy that Taylor Instruments have 
established with this fine company. 

*Reg. U.S. Pat. Off. 


lor Lnslruments 
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Schematic drawing of Stokely’s retort control system 


The Taylor Retort Control System shown above gives Stokely: 


Automatic temperature control at processing point 
Automatic timing of process period — with automatic shut-off of steam at 
end of period 
Automatic pressure control during cooling by economical use of compressed 
air in retort, or— 
Automatic control of cooling time, depending on size of can. Ask your 
7a E j ore 9s . ° ome 

“ee OF oe Meat Taylor Field Engineer how a Taylor control system can save you money, 
guard your product quality. Or write for Catalog 500. Taylor Instrument 
Companies, Rochester, N. Y., or Toronto, Ont. 


MEAN ACCURACY F/RST 
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AUTOMATIC OPENING and closing speeds 
all cold storage room traffic 


Se) 








SAVES REFRIGERATION. Electroglide eliminates costly loss of refrig- 
eration with fast opening and closing. 








CONVENIENT, SIMPLE OPERATION saves time and effort for per- 
sonnel, increases plant efficiency. 
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Jamison ELECTROGLIDE® features 
save time and labor... 
speed warehouse operations 


e Jamison’s new Electroglide Door is now in operation 
in a wide variety of installations throughout the country 
and is proving in actual service that it will deliver extra 
savings and economy: 


Low Maintenance 
Level ride—no gasket drag « No shock closure e 
Reduction gear enclosed, sealed in oil ¢ Frostop” 
prevents icing, saves gaskets 


Safe Operation 
Full height safety door edge, sensitive full travel of 
door « Rear emergency release e Emergency controls 
for manual operation 


Greater Economy 
Minimum loss of refrigeration * Cam Lock com- 
pressi seal for positive gasket contact e Faster 
operation, increased volume 
See for yourself how Electroglide can increase the 
efficiency of your own operations. Write today for 
interesting booklet to Jamison Cold Storage Door Co., 
Hagerstown, Md. 


*Jamison trademark 


JAMISON 


COLD STORAGE -DOORS 
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WHO’S 
BUILDING 
WHAT... 


Monthly Report: Food firms to spend 
$15,828,743 for expansion 


Proposed Work 

American Sugar Refining Co., Charlotte, 
N. C., liquid sugar plant, $250,000. 
Borden’s Mitchell Dairy, Bridgeport, 
Conn., milk distribution plant, $500,000. 
Burny Bros. Bakeries, Inc., Northlake, 
Ill., bakery factory, $3,000,000. 

City Poultry & Egg Co., Houston, proc- 
essing plant, $125,000. 

Continental Baking Co., Ogden, Utah, 
bakery addition, $110,000. 

Frito Co., Auburn, Pa., corn chip plant, 
$3,000,000. 

Great Western Malting Co., Vancouver, 
Wash., plant expansion, $1,000,000. 
Lone Star Brewing Co., Oklahoma City, 
hiewery, $750,000. 

Louis Milani Foods, Inc., Elk Grove, 
Ill., plant, $1,500,000. 

Pillsbury Co., Los Angeles, flour mill, 
$1,000,000. 

Seven-Up Bottling Co., Orlando, Fla., 
bettling plant, $150,000. 

Shallotte Seafood & Canning Co., Shal- 
lotte, N. C., seafood cannery, $125,000. 
Sunnyland Refining Co., Norfolk, Va., 
margarine plant, $500,000. 

Walling Dairy, Nederland, Tex., plant 
reconstruction, $175,000. 


John H. Wilkins Coffee Co., Philadel- 


phia, warehouse and office, $125,000. 


Contracts Awarded 

Carolinda Fine Foods, Inc., Greenwich, 
Conn., warehouse, $120,000. 
Continental Coffee Co., Chicago, factory 
and office, $200,000. 

Cook Chocolate Co., Chicago, factory 
addition, $1,000,000. 


Delphos Grain & Soya Products Co., 
Delphos, Ohio, soybean extraction plant, 
$800,000. 

H. P. Hood & Sons, Charlestown, Mass., 
milk plant, $150,000. 

Liberty Fish Co., Philadelphia, frozen 
seafood building, $125,000. 

Meads Bakeries, Inc., Midland, Tex., 
bakery plant, $375,000. 

Murray Biscuit Co., Augusta, Ga., plant, 
$125,000. 


Olympia Brewing Co., Tumwater, 
Wash., brewhouse, $623,743. 
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PFEIFFER FOOD PRODUCTS, INC. recently installed 
this new mayonnaise and salad dressing line in their Buffalo, N. Y. 
plant. They chose a CaPeM, Model C-4-F for the capping operation. 


This capper applies 7200 caps per hour and handles jar sizes from 
6 oz. to quarts. It incorporates a special Consolidated chuck- 
arresting device which prevents the chuck from dropping over 
the jar if no cap is present. No mayonnaise ever gets on the chuck. 


There are more CaPeM Screw Cappers in use than any other make. 
Users select them because they combine low initial cost, low 
operating cost, and a minimum of maintenance. 


CaPeM applies any standard cap or cover and many special types 
at speeds ranging from 2,000 to 10,000 per hour. It handles 
bottles, jars, cans or jugs of any size or shape. It delivers a perfect 
LEAKPROOF seal. 


For recommendations on improving your own capping 
operation, write Sales Manager, Consolidated Packaging 


Machinery Corp., 1400 West Avenue, Buffalo 13, N.Y. 
A Subsidiary of International Paper Company 


CAP E Morne MODERN SCREW CAPPER 
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STEPHENS-A DAMSON 


S-A ZIPPER® CONVEYOR-ELEVATOR 
Material flows in an endless conduit. 
—-_— _ 





‘S-A CONTINUOUS WEIGHER 
Continuous accurate weighing for 
gravimetric feeding operati 








REDLER® Conveyor-Elevator 


$-A VIBRATING CONVEYORS 
Natural Frequency Conveyor 


SPEEDS EFFICIENCY...LOWERS COST IN FOOD HANDLING 


When you invest in bulk handling equipment, the true cost is the price MORE S-A EQUIPMENT FOR 

divided by years of satisfactory, efficient service. Unless you are pres- PROFITABLE FOOD HANDLING 

ently one of the thousands of users of STEPHENS-ADAMSON Bulk © S-A BOX CAR UNLOADER 

Handling Systems you haven't discovered the most profitable answer @ S-A SWIVELOADER® Centrifugal 

to the above formula. STEPHENS-ADAMSON engineers and builds sev- Thrower Units. 

eral types of conveyors for the chemical industry, each providing dis- @ S-A TELLEVEL® Automatic Bin 

tinct advantages over the other for certain bulk handling situations. Level Controls 

Thus, STEPHENS-ADAMSON recommendations are always based — not S-A CURVE CROWN® Pulleys 

on a desire to sell a particular type of conveyor — but the most effi- S-A CARRIERS 

cient type of system for the requirements involved. To acquaint you S-A CAR PULLERS 

with the versatility of STEPHENS-ADAMSON engineering, we are pre- S-A SHIP TRIMMER 

paring a special book on Food Handling. Write for your copy. S-A FOOD SLICE SEPARATOR 
SEALMASTER Bearings 


WRITE FOR ENGINEERING DIVISION 
LITERATURE ON FOOD k——_! STEPHENS-ADAMSON MFG. CO. 


CE & MAIN PLANT, 6 RIDGEWAY AVENUE, AURORA, ILLINOIS 
HANDLING EQUIPMENT GENERAL OFFI 


PLANTS LOCATED IN: LOS ANGELES, CALIFORNIA © CLARKSDALE, MISSISSIPPI 
BELLEVILLE, ONTARIO 
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WASHINGTON REPORT 





White House Peace Rules ‘Fall Short’ 


The big cranber imj » acti 
Pe wae —_ oy mp finally drew action from 

In a move to bring peace between HEW Secretary 
Flemming, USDA, and industry, it drafted field rules 
for handling such problems in the future. 
> The policy: Whenever a food is found questionable, 
every effort should first be made cooperatively by the De- 
partments, to resolve the situation behind the scenes, 
thus averting a public blast that undermines confidence 
in a whole product or branch of the industry. 

Actually, this approach was employed in the stil- 
bestrol-in-chickens problem, with Flemming’s original 
press conference postponed a week while he worked 
with USDA to clear out suspected lots of fowl. 
> However, food growers and processors are far from 
aay ba term = tules too general—more of a 
sop to the situation than ; : 
oe a true clampdown on the 

Meantime, industry organizations met in Washing- 
ton to map action against further incidents. 

President Charles Shuman of the American Farm 
Bureau Federation characterized the White House 
rules as just a “smoke screen” to cover repeated monthly 
crises. He said the producer is caught halfway between 
Department disputes, and here he cited USDA’s Okay 
of stilbestrol to fatten poultry followed by HEW’s con- 
demning it as a cancer agent. 

_As for the National Cranberry Institute, it sought 
$20 million damages from the Government for Flem- 
ming’s “unprecedented” action which lopped _ their 
market in the top selling season. 


Hit Time Squeeze of Additive Deadline 


Frustrating nearness of FDA’s March 5 deadline for 
documenting additive safety accents industry’s conclu- 
sion that “the time factors have been impossible.” 
> Reflecting the industrial tenor is Packaging Institute’s 
recent petition to HEW calling for a year’s extension 
of the qualifying period. 

At this writing, only 55 additive briefs had been 
received by FDA, and but 19 of these were deemed 
complete enough for filing. Further, only a mere 3 of 
the latter had been processed into regulations. 

l'rue, individual time extensions were in the wind. 
However, FDA pointed out that it won’t grant any 
such extensions unless (1) testing is well along, and (2) 
there is no good reason to suspect the specific additive. 

Respecting safe-additive announcements, such as the 
recent ‘white list’ of 182 agents (see p. 81), Secre- 
tary Flemming said more would be published as they 
are readied. He noted that ‘a few hundred” known 
substances haven’t vet been acted on by FDA. 


Flemming Wants Additive Law Revised 


Look for Secretary Flemming to ask Congress for 
changes in the new Food Additives Law. 
> Word is that he wants a tightening in one respect, 
a liberalizing in another. 

The tightening would center on knocking out the 
“grandfather clause” whereby those having prior FDA 
approval for use of additives (as stilbestrol) can keep 
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on using them until FDA proves them unsafe. Flem- 
ming wishes to “retroact” the new law so it blanketly 
requires proof of safety from the industry. 

The easing relates to animal and poultry feeds. 
Here, the Secretary thinks it feasible to permit use of 
suspect agents, even those under human ban—provided 
there is certain proof that no residues appear in the 
final meat. 

In the “talk” stage within FDA is the further pro- 
posal that pesticide makers be required to submit 
demonstrated techniques for checking foods for the 
specific residues before license for the pesticide is 
granted. 

As for the Delaney cancer amendment, Flemming 
now favors this principle and intends to ask for its 
inclusion in the upcoming color-additives bill. 


This Month’s Target: Milk 


In the boiling wake of cranberries in November and 
poultry in December, milk looms as FDA’s January 
target. 

Trouble stems from penicillin and DDT. Some 
farmers have been violating the edict that when cows 
are treated with the antibiotic (for mastitis) their milk 
must not be sold for human consumption for 3 days. 

Further, a year-old survey is publicized showing milk 
in 10 of 16 cities to be contaminated with DDT resi- 
dues. Here, only 3% of the milk was tabbed as 
affected, and there is no actual proof that the small 
residues are harmful. 

However, with an eye on strontium-90 as a third 
factor, it all adds up to FDA’s decision to step up 
action versus shipments of contaminated milk. 

But Flemming is now seen acting with greater cau 
tion. Even his gentler moves last month when stilbes 
trol residues came through in fowl are estimated to 
have led to an industry loss of some $10 million, And 


the outcries mount. 
Continued on page 21) 





BRIEFS 


Closing of OM Food & Container Institute at Chicago, 
with transfer of its functions to QM Research & En- 
gineering Center in Natick, Mass., is in planning stage. 
Move, says Army, would save some $700,000 annually. 


A $60 million budget boost for HEW, come July 1, 
is reported to have Ike’s approval. Secretary Flemming 
already has got nod for increased FDA outlays over 
remaining months of present fiscal vear. 


Survey of wages paid non-union workers is latest BLS 
plan. Employers would be checked quarterly for data. 


FDA now has a consumers’ representative. She's Mrs. 
Carla Williams, recent assistant to Cvrus §. Ching. 
Her duties: Planning and coordinating activities in field 
districts to assure that consumer interests are re- 
flected in regulatory programs. 


Progress in implementing Humane Slaughter Law 
(deadline July 1): To date, the operations of 40 differ- 
ent packers have been accorded “seals of approval.” 





WITH HAYSSEN AUTOMATIC 
ACCUMULATOR AND BUNDLER 


LABOR SAVINGS OF 43% are being reported by 
companies who have changed to the Hayssen system 
from the most efficient semi-automatic methods of 
accumulating and bundling. 


MATERIAL SAVINGS OF 87% are being realized by 
users of modern Hayssen Accumulators and Bundlers 
who have replaced carton methods of packaging for 
shipping. Percentage is figured on cost difference be- 
tween standard cardboard cartons and roll kraft paper. 
Check your carton costs against kraft paper at $0.002 
per sq. ft. 

FASTER OPERATION, just seconds from the start of 
the accumulating operation to the shipping room are 
reported by all users of Hayssen equipment — an 
especially important factor when handling ice cream 
and frozen food products. 

BETTER PACKAGING claim all who have made the 
change. Hayssen wrapped bundles are tighter, neater 
and better sealed than was possible by older methods 
using gummed tape. 


GET THE DETAILS Write for 
Bulletin No. 548 TODAY! 


first in Automatic Packaging Since 1910 


oe af Oop, Oe Ee ~~ MANUFACTURING CO. « DEPT. Fe-115 » SHEBOYGAN, WISCONSIN 


Offices located in the following cities, check the yellow pages of your telephone directory: Atlanta © Boston ‘© Chicago © Denver © Detroit 
Jackson, Miss. ® Kansas City © Los Angeles © Minneapolis © New York © Philadelphia © St. Lovis © San Francisco © Montreal © Toronto © Vancouver 
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“The Hayssen accumulator and bundler has reduced our packag- 
ing labor requirements far below that which was needed by the 
semi-automatic system it replaced,” reports Mr. W. Schneider, 
Chief Engineer of Schulze & Burch Biscuit Company. The equip- 
ment includes an accumulator, bundler and automatic labeler. 
The photos were taken in the firm’s Chicago plant. 
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WASHINGTON REPORT (continued) 


Nevertheless, the menace remains. 
It’s a question whether crops other 
than cranberries are immune. Am- 
inotriazole, the cranberry weed killer, 
is also used on apples, pears, and 
wheat. And the spraying of a hun- 
dred other different pesticides can 
be abused. 


FTC Steps Up Food Actions 


“Overboard” ad claims for un- 
saturated fats and oils—citing them 
as specifically therapeutic in lower- 
ing blood cholestrol levels—have 
been “laid into” from two different 
Governmental directions. 

Not only FDA but also FTC has 
ranged guns at the claimants. 

This marks a growing concern on 
the part of FTC relative to food 
operations. In fact, Chairman Kint- 
ner says his agency is now conduct- 
ing no less than 125 food probes. 

Most of these are checks on dis- 
tributing and marketing practices. 

The Commission is now consider- 
ing a broad educational project aim- 
ing to keep operators within the 
limits of the Robinson-Patman Act. 


Assail ‘As Is’ Sugar Quota 


Starting sugar quota for ’60 has 
been set at 9.4 million tons, mid- 
way between the 9.8 sought bv ‘bul- 
lish’ industrial users and the low 9.0 
favored by the more ‘bearish’ of the 
growers. 
> But the users criticized this as a 
poor compromise—since 9.4 was al- 
ready the running rate as 59 bowed 
out (boosted from last January’s. 
9.2). 

Each year, users have pled for a 
solid expansion of the sugar supply 
as a check on prices. And this time 
they had a strong additional argu- 
ment—worsening conditions in Cuba, 
which they feel necessitate setup of 
a contingency stock for safety. 
> However, USDA again turned a 
deaf ear. And Cuba drew a bigger 
plum than ever: A ’60 quota topping 
3.1 million tons—some 60,000 tons 
more than last year. 

The “if and when” approach is 
preferred by USDA. It says it will 
up quotas from other areas if Cuban 
deliveries are disrupted. Users’ criti- 
cism: By then it may be too late 
to avert trouble. 

Among those voicing apprehen- 
sions over Cuba is Secretary of State 
Herter—indicating that the question 
isn’t closed. Further, Congress will 
soon weigh the situation when it 
considers extension of the expiring 


Sugar Act. 
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Stirring chocolate for ice-cream coatings is a pushbutton 
operation at Ambrosia Chocolate Company, Milwaukee. 


How to stir 37 tons of hot chocolate 


This man is sitting on 37 tons of 
hot chocolate. 

The chocolate has to stay hot— 
first here, then in heated tank trucks 
—until it gets to a customer’s plant, 
where it will coat nearly two million 
ice-cream bars. 

That means it has to be stirred so 
it won’t’settle or stick to the sides 
of the tank. It mustn’t overheat, even 
around the edges. It must be ready 
to flow through a pipe fast enough 
to load a 30,000-lb. truck in 20 
minutes. 

LIGHTNIN Mixers like the one you 
see here have handled this critical 
job without a hitch for four years. 
There are 16 of them on big storage 
tanks throughout the plant. 

In four years the mixers have 


needed no repairs—just normal 
maintenance. Their squat design 
allows for maximum tank height. 
The stainless turbine impellers are 
easy to clean. 

You can get standard LIGHTNIN 
Mixers like these to handle your 
bigger mixing jobs in virtually any 
size of tank. They come as big as 
500 hp and in hundreds of power- 
speed combinations. The mixing 
results are unconditionally guaran- 
teed. For details, see your LIGHTNIN 
Mixer representative (listed 
in Thomas’ Register). 

Or write us. 


“Lightatn Mixers. 


MIXCO fluid mixing specialists 


MIXING EQUIPMENT Co., Inc., 143-a Mt. Read Bivd., Rochester 3, N. Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 19, Ont. 
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Sell Modern Shoppers the Modern 


Would you dream of competing for today’s food dollar 
with yesterday’s processing, packaging or marketing 
methods? Of course not. Then why overlook the tre- 
mendous advances being made in nutrition? Vitamins 
and amino acids developed for food processing by Merck 
give you an opportunity to back up the appetite appeal 
and convenience of your products with the very latest 
nutritional story. Here are a few suggestions. 
Fortification with Merck Ascorbic Acid provides strong 
vitamin C claims for any number of products—from 
gelatin desserts and instant potatoes to fruit juice blends 
and instant drinks. Merck Lysine can improve protein 
quality of wheat-based cereals and specialty breads and 


other processed vegetable foods. Vitamins Bj. and Bsa— 
both pioneered by Merck—are musts for all ages, are 
loaded with consumer appeal, give you unlimited oppor- 
tunity for offering shoppers extra nutritional value in 
your products. 

If you have new products in the works, or are looking 
for ways to modernize and stimulate sales of existing 
products—remember that Merck offers nearly a dozen 
nutrients for fortification. All are easily adaptable to 
normal food processing operations. 

Get the full story on Merck nutrients and technical 
service. Call in your Merck representative now, or write 


directly to Rahway. 





odernizing with M ERCK 
NUTRIENTS 


ie ae 
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New booklet shows how you benefit from Merck’s food processing laboratory. 
Send now for your free copy of ‘Merck Research for the Food Industry.” 


MERCK CHEMICAL DIVISIO 


MER CHM. & CO... ©... « RAWWAYT, NeW J BSE 





NEW PACKAGES & PRODUCTS 





Quick cut provides 


. trayed displays 





Another type for fillings 


Tray-Pack Stocking Benefits Retailer, Consumer 


New time and labor savings for retailers and more 
shopping ease for consumers are reported with growing 
use of tray-pack shipping cartons. The containers 
> Cut shelf-stocking time—as much as 27% reduction 
cited for Campbell tray packs. 


P Ouickly identify product—name being clearly visible 
in large type on tray lip. 

P Reduce aisle congestion—for new speed in stocking 
means less time and clutter at shelves. 

PIase price marking and changing—cans may _ be 
stamped by the tray rather than separately. 


oe * 


Convenience Vegetable Dishes 


Potatoes Au Gratin and Spinach Souffle are two 
bright new frozen convenience products from Dorann 
Foods, Inc. 

Design illustrates hot dishes as they might appear 
on consumer's table. A large spoonful seems to be 
lifting toward viewer, spurring impulse sales. 

Package is basically white, with brand name in 
white on red background and product name in blue 
lettering. Natural-color food illustrations add to taste 
appeal. 

Design is on super-wax coated Glamakote Hi-Fi by 
Marathon, Div. of American Can Co. 

Circle 403 on Reader Service Card 


> Accelerate shelf cleaning—for handling trayfuls in- 
stead of handfuls cuts the washing and rotating time. 

Campbell ships its soups in the convertible cartons— 
45/case, two tiers. Display is formed by cutting 
carton on four sides 1} in. from top and bottom (left 
photo). Bottom ‘trays’ lower tier of cans. Inverted 
carton top forms tray for upper tier. (center photo). 

Sokol & Co. uses a slightly different tray-pack (right) 
for its full line of pastry and cake fillings. Carton, 
from Stone Container Corp., features printing that 
serves both as a cutting guide for opening case and a 
sign for identification. Circle 402 on Reader Service Card 


Heinz Revamps Baby Cereal Line 


Complete changeover in H. J. Heinz baby cereal 
product line features new package, recipe, size, label, 
and trademark. 

Changes include: New 8-oz. net weight for five 
cereals; tight overwrap label (replacing carton printing) 
that eliminates sifting during transits; relocation of 
metal spout for freer flow; baby photo trademark, re- 
placing caricature. 

Packages have solid white background, with two 
color bands across top of front panel for identification. 
Orange is used for Oatmeal, pink for Rice, green for 
Mixed, yellow for Barley, and blue for High Protein 
cereals. 
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Innovations In Containers, Labels and Foods 





Birds Eye Markets Luxury Green Beans 


Premium quality, frozen Whole Green Beans from 
General Foods’ Birds Eye division are now in New 
England test markets. 

Hand packed in 9 oz. cartons, beans are first foil 
wrapped Birds Eye product. Four-color package has 
dark blue background, emphasizing gold basket filled 
with beans. “Deluxe” is printed on basket to promote 
luxury appeal. 

Company officials report that further expansion plans 
for the new premium line are not definite. 

Retail price for beans is 29-33¢. 


Keeps Dinners Hot or Frozen 


A new re-usable Thermo-Food-Pak, which can keep 
food hot for 3 hr. or frozen for 6-8 hr., has been 
introduced on the West Coast by Eatkit Sales Co. It 
is seen as a potential merchandising article for TV- 
dinner producers. 

Originally designed for quality catering service, 
styrene-foam container is 4x8 4xl104 in. and weighs 
7 oz., complete with disposable aluminum tray. 

Lip around upper section fits groove in lower half to 
form a tight seal, which is easily opened by thumb 
pressure. 

This home-and-picnic container retails at $1. 

Circle 405 on Reader Service Card 
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New Candies From Schrafft’s 


High introductory sales are reported for Vanilla 
Fudge, Peanut Butter Blossoms, and Caramallows— 


latest additions to W. F. Schrafft’s popular priced 
candy line. 


Each milk chocolate is wrapped in individual glassine 
Carton overwraps are foil laminations 


fluted cups. 
printed in seven-color rotogravure by Mil-Print, Inc. 


Wraps carry identical designs, except for product 
names, identifying color bands, and halftones of 
Note design’s “peeled back” 
Circle 404 on Reader Service Card 


individual chocolates. 
effect for candy designs. 


Market New Mint Candies 


One-pound tins of After Dinner Mints and Black 


Anise Mints are being introduced nationally by Thos. 
D. Richardson Co., Philadelphia. 


Both new flavors are packed in green lithographed 
cans. Anise tin has a black cover with white lettering 


to distinguish it from After Dinner Mint pack, which 
has a green cover. 


Waxed liners guard freshness of candies, which are 


shipped 12 tins per case. 


Company plans distribution through most types of 
retail outlets, also will push them as promotion items 
for fund-raising drives by service and charity organiza- 


tions. 





Every Batch of Old Dutch 
Salad Dressing the Same — 
in Consistency and Taste 


Niagara Displacement Meters 
insure CONTINUOUS QUALITY 


Ingredients of each batch are 
run in quickly... accurately 
with Niagara Meters in 
the Old Dutch, Inc. Plant 
Blasdell, New York 


Close-up of Niagara Meters 
showing large vertical regis 
ters with easy to read figures 
for accurate measurement 


Old Dutch Salad Dressing has won 
wide acceptance for its palate-pleas- 
ing piquancy. Safeguarding the 
ability to maintain this flavor accep- 
tance are two Niagara Displacement 
Meters, one for measuring the oil 
and the other the dressing mixture. 


Prior to the installation of these 
Niagara Meters, it was necessary to 
completely remove all salad dressing 
from the premix tank before starting 
another batch. This was necessary 
because ingredients were measured 
by the dip stick method. 


Now, correct amounts are metered aration of each batch for uniform 
to the tanks by the Niagara Meters quality and lower costs. 
regardless of amount of salad dress- Let us show you how Niagara 
ing left in the tank from previous Meters can reduce your formulating 
batch. Result: Faster, accurate prep- costs. Mail coupon today. 
———_—_—_——— a a oes aus 
BUFFALO METER COMPANY, Inc. 
2910 Main Street, Buffalo, N. Y. 


Please have representative call. 


NAME 


[] Please send me additional information on Niagara Meters. | 


ADDRESS 
| CITY and STATE ent ee joie lee fe eat : | 


BUFFALO METER COMPANY 


INCORPORATED 
2910 Main Street e Buffalo, New York 
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THESE RUSSIAN CREATIONS re- 
flect Soviet luxury-appeal efforts— 
rare since their non-competitive mar- 
keting doesn’t stimulate package de- 
sign. Seen are dessert and orange 
candy ball. Former carries ingredient 
percentages. 


Packaging Briefs 


Alumium foil heart-shaped containers 
for holiday and year-round cake 
packaging are available from  Ecko- 
Alcoa. (406) 


Pervenac heat seal from Nashua 
Corp. eases problem of labeling poly- 
cthylene-coated cellophane film used for 
prepackaging meats. (407) 


Corrugated box with pouring spout 
for granular materials is reported sift- 
proof. Supplier is Continental Can. 
(408) 


New design for Walter Baker Farm 
ington Brank milk chocolate features 
enlarged trademark and solid brown 
background. 


Grand award for aerosols went to 
Owip dessert topping in Packaging 
Awards Competition. Snoboy Potato 
polyethylene bag placed first in fresh 
foods packaging in National Flexible 
Packaging Assn. contest 


New coffee jar for Borden is termed 
first amber-colored glass container on 
instant coffee market. 


Glassine-lined bag for cookies is of- 
fered by Bemis Bag Co. (409) 


New Product Shorts 


Date, pineapple, and prune are newest 
additions to Baker Brand line of cake 
and pastry fillings. 


Borden’s Whipped Cream Cheese, in 
cottage container, is being test-marketed 
in Metropolitan New York and New 
Jersey. 


Three new products from H. J. Heinz 
are Spaghetti & Hot Dogs, Spaghetti 
Sauce With Meat, and Spaghetti Sauce 
With Mushrooms. New packages mark 
major change in firm’s spaghetti label 
design. 

Bel-Air Food’s onion and pizza In- 
stant Di; Mixes are gaining national 
distribution after successful test-market- 
ing. 
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Just Between You 
and Your Customer 


The sales success of any product depends 
upon the creation of a broad market of 
loyal customers. One of the custodians of 
this loyalty is your package... the protec- 
tion it gives your product... its eye-appeal 
...itS ability to stay clean and neat. 


Riegel’s business is helping to build cus- 
tomer loyalty, by developing and manu- 
facturing packaging materials that never 
let your customers down. More than 600 
available... papers, foils, films and com- 
binations... waxed, coated, plain or print- 
ed. The right Riegel material helps your 
sales ...at a cost that helps your profits. 
Write to Riegel Paper Corporation, 260 
Madison Ave., New York 16, N.Y. 


LARGE = 
ECONOMY SIZ 


Riegel BEN 


PROTECTIVE DOG FOOD 


PACKAGING 
MATERIALS 


A PREPARED DOG FOOD 


Vets’ Dog Food goes to market in a strong colorful 
multi-wall bag made by Arkell & Smiths. The outer wall 


is brilliantly printed in three colors on Riegel’s super- % DOG FOOD 
calendered bleached kraft. 
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for Special Effects in Canned Foods 


Special Starches from National simply stabilize or thicken. Nothing else! As 
stabilizers they never cloud color, never mask flavor. As thickeners they maintain 
viscosity characteristics even after extended storage. The result is these six spe- 
cial effects: 


@ Full Natural Color © Full Flavor ¢ Smooth Creamy Flow 
© Uniform Viscosity © Shelf Life Stability © Breakdown Resistance 


These unusual starches are refined from corn, amioca or tapioca. They improve 
canned foods that range from soup to dessert. We'd like to show you how. Just 
write, including a description of your product or problem. 


National 


STARCH and CHEMICAL 


CORPORATION 
750 Third Avenue, New York 17 * 3641 So. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 
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STARTED IN AUGUST. 


PREFABRICATED ARMORPLY MODULES, by the Freezer Box Division, Annapolis Yacht Yard, Md., 


ce ae a. 
mike 


ibe Bh se e 


have patente “d “ king device for joints. 


Sealing problems are eliminated, and dismantling and expansion of temperature control rooms is quick and easy. 


READY FOR BUSINESS IN SEPTEMBER 


COMPLETED FROZEN STORAGE ROOM at Pe pperidge F 
ingtown, Pa., plant maintains an operating temperature of —10° F. 
Armorply will not absorb odors, protects against vapor and vermin. 


“arm’s Down- 


ERECTED OUTDOORS on concrete slab, Pepperidge 
storage room of Armorply reflects away sun’s heat, has high impact 
resistance, needs no painting or other maintenance. 


Farm’s frozen 


How Armorply cut installation time and costs—from planning to 
completion—for new frozen pastry plant at Pepperidge Farm. 


“Armorply metal-faced plywood lets us 
build effective sub-zero frozen storage 
space quickly at an over-all cost less 
than conventional methods,” says A. W. 
Ruff of V. C. Patterson & Associates, 
Inc., Engineers. Starting the Armorply 
room in August, 1958, the contractor, 
R. S. Noonan, Inc., completed Pepper- 
idge Farm’s new sub-zero storage room 
by the end of September. 

“We've recommended Armorply 
temperature control rooms for years,” 


says Mr. Ruff. “The results are cer- 
tainly better than conventional con- 
struction. An Armorply room takes up 
less space because it can be installed 
without masonry; there is hardly any 
maintenance, and it lets us plan and 
finish the job a great deal faster.” 

You can specify Armorply with faces 
of aluminum, stainless steel, zincbond 
steel, copper, or any other metal lami- 
nated to a variety of cores. Send cou- 
pon for details and Armorply sample. 


8, WELDWOOD° ARMORPLY® Metal-Clad Plywood 


Product of United States Plywood Corporation 
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United States Plywood Corporation 
55 West 44th St., New York 36, N. Y. 
FE-1-60 


FREE: Please send me sample of Armor- 
gly and descriptive booklet, “Facts About 
Veldwood Armorply.” 


[) Please have your representative call with 
full details. 


Address 


City Zone State 


CIRCLE 29 ON READER SERVICE CARD 29 





BATTERY-POWERED SCRUBBER-VAC 


in two sizes 








Zr 


for gutet, efficient, continuous serubling 


Five years of research, engineering, and on-the-job testing of various pilot models 
have enabled Finnell to offer a battery-powered combination machine that is truly 
customer/designed! Incorporating the features most wanted by a cross section of 
business and industry, the unit performs quietly ...has compensated motor... 
specially designed battery rack to eliminate lifting out batteries . . . simplified 
controls to assure greater ease of operation .. . accessibility of all parts to permit 
safe, easy inspection and maintenance .. . sturdy gear system to reduce mainte- 
nance costs. And like all Finnell Combination Machines, the unit applies cleanser, 
scrubs, and picks up —in one operation. Independence from power lines enables 
the machine to go wherever the operator guides it .. . scrubbing continuously. 
The Mark 20 cleans up to 15,000 sq. ft. per hour; the Mark 26, up to 21,600 sq. ft. 
per hour. Brushes are counterrotating to eliminate torque. Each unit is powered 
by four standard 6-volt, 25-plate, 210-ampere batteries which permit up to eight 
hours of operation without recharging. Finnell also makes battery-powered com- 
bination machines in larger sizes. 


No switches to set for 

» fast or slow — pressure 
of hand on clutch lever 
adjusts speed (up to 180 
lineal fpm). Variable 
brush pressure to meet 
specific needs. 


A compact battery 
charger is included with 
each unit as standard 
equipment. Batteries can 
be charged on the ma- 
chine or rolled out on 
a charger bench. 





For consultation or literature, 
phone or write nearest Finnell 
Branch or Finnell System, Inc., 
5701 East Street, Elkhart, 
Indiana. Branch Offices in all 
principal cities of the United 
States and Canada. 


BRANCHES 
IN ALL 
PRINCIPAL 
CITIES 
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OPINION FRANK K. LAWLER, EDITOR 





FDA Stirs White House—Why Not Industry? 


“The two overriding considerations in the handling of cases related to 
chemicals producing toxic residues are the wholesomeness of the food supply 
and public confidence in that wholesomeness. 

“Jurisdictional rivalries, bureaucratic consistency, and the minimizing of 
administrative problems are subordinate considerations.” 

That is the White House speaking. The quotes are from a set of guiding 
principles which agricultural interests apparently forced the White House to 
spell out for responsible officials. Issued in tentative form, the principles 
were to be submitted to the Cabinet for endorsement. 


Farm groups It’s about time somebody in official Washington realized that public con- 
—— fidence in the wholesomeness of the food supply is important. 

And the food manufacturing industry should be ashamed that it took 
agriculture to drive this point home. ‘The farmers are organized, their groups 
fight for their rights, and so does USDA. As a result, they get something 
more than a polite hearing. When their cranberries and their poultry are 
besmirched—and when their milk and their beef are threatened with the 
smear of “tainted” foods—they do something about it. 

The fact that the food manufacturing industry has no group to defend 
its products against the serious disaster of FDA defamation is a disgrace. The 
food additives battle went on for years while legislation was being developed 
to put the industry behind the eight-ball where it now stands. The need for 
organized and coordinated action has long been as plain as anything could 
be, yet effective action was not taken. 

It’s better to do it late than never. Associations serving branches of the 
industry should set up a supra-organization. Or top executives of leading 
food companies with membership in Grocery Manufacturers of America 
should act within the framework of their organization. 

It’s not just confidence in the foods called unsafe by FDA that is involved. 
Every single manufactured and processed food becomes suspect in the eyes 
of consumers—who have already been misled by uninformed women’s organ- 
izations to frown on “chemicals in foods.” 


More serious The unjustified maligning of a near-perfect reputation for safety and whole- 
a — someness—earned the long, hard way by commercial foods—is a much more 
abel battle . 7 

serious threat than private labels. 

“When action is necessary on chemicals, every food item that can be 
freed of suspicion should be cleared immediately. In such an action, all 
facts and reasons should be announced by the appropriate officials at one 
time. The preferable situation would be the marshalling of all facts before 
any action is taken.” 

We quote another White House guiding principle. It’s only common sense. 
But seems you have to go to the pinnacle in Washington to find such sense. 

Now it’s time for our industry to exercise common sense and do some- 
thing to protect the well-justified reputation of the things it produces. No 
use holding back for fear of publicity. It should be quite obvious by now 
that behaving like Mr. Milquetoast has not avoided a bad press for foods. 

First two things to do are: (1) Get Congress to drop the cancer clause; 
(2) block Fleming’s move to erase the “prior approval” provision. 
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HOW 
SERVES — 

THE FOOD 

INDUSTRY 


A major part of all canned and frozen foods produced in 
this country, as well as in the rest of the world, is prepared 
and processed with machines and equipment designed and 
built by FMC, through the divisions listed on the opposite 


page. Our company’s predominance in this field is based 
upon more than a half century of close association with the 
industry, in developing new and improved methods and 
equipment for the efficient packing of superior products. 


FMC’s leadership in supplying the food processing industry, 
as in many other fields, is the result of a long-standing 
policy of product diversification and decentralization of 
production. This permits each FMC operation to direct its 
abilities to the specific needs of individual markets. Each 
FMC operation, in turn, is complemented with large cen- 
tralized research and development laboratories. In dealing 
with any one of our operations, an FMC customer is assured 
specialized handling of his needs and problems, augmented 
when necessary by the combined creative resources of our 
entire company. 


These dynamic and progressive operating practices, plus our 
constantly-expanding production and research facilities, 
have enabled FMC to become a major factor in three prime 
areas: Basic Chemicals, Industrial and Agricultural 
Machinery, and Military Defense Materiel. 


For complete listing of our products 
and services, contact FMC, Dept. PRA, 
Box 760, San Jose, California 
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Canning Machinery Division: Preparation and processing 
equipment for food canning and freezing industries; 
commercial kitchen equipment 





Florida Division: Packing house equipment and 
protective processes for fresh citrus, soft fruits, and vegetables; 
grapefruit peeling machines; citrus juice extractors 





FMC Packaging Machinery Division: Machinery for 
packaging food products in foil, paper, heat sealable films 
and cartons; set-up paper box making equipment 





Packing Equipment Division: Fresh fruit and vegetable 
packing and processing equipment; egg handling systems; 
materials handling equipment; nailing machines 





Niagara Chemical Division: Insecticides, fungicides, and 
herbicides to protect growing crops 





Peerless Pump Division: Agricultural and industrial 
pumps and water systems 





John Bean Division: Agricultural sprayers and dusters; 
irrigation systems; potato harvesters, high-pressure pumps 
and washer units 


6 





Westvaco Mineral Products Division: Leavening agents 
and ingredients for cola beverages 





Westvaco Chlor-Alkali Division: Chemicals for 
manufacture of glass containers and packaging films 





Chicago Pump Company: Sewage and industrial waste 
treatment equipment 


Fin |i 











Putting ldeas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Executive Offices: San Jose, California 


; 4 ADMINISTRATIVE OFFICES: Machinery Divisions, and Defense Materiel, San Jose, California 
ee oony ® Chemical Divisions, New York City + FMC International, San Jose, California; New York City 
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*A type of hard biscuit or sea bread. 


BUT TASTED LIKE OLD BRICKS! 


Even in the non-technological past, foods were available, such as the seaman’s hardtack, that 
would remain edible during a long period of storage. But the distance between edible and 
enjoyable is as vast as the ocean that Columbus crossed and today’s demand is for shelf-life, 
convenience and full, fresh, natural flavor. The first two factors have been made possible by 
modern food processing and the packaging industry .. . the latter by the development of 
locked-in flavors. DOLCOSEAL, spray dried FLAVORS by D&O represent such locked-in 
flavors at their best. They will deliver, consistently, to dry, packaged food products, the origi- 
nal, authentic flavor in undiminished strength and quality, even after prolonged shelf life. 
Cake, dough and batter mixes, beverage and dessert powders, condiments and confections add 
to their built-in convenience advantages, the repeat-sales clincher of unsurpassed taste-appeal 
when made with DOLCOSEAL FLAVORS. Don’t sell your convenience market customer just 
a sanitary version of hardtack ... sell him a gourmet delight, via DOLCOSEAL spray 
dried FLAVORS! 





Our 161st Year of Service 


Tou 
pesentially for» DODGE & OLCOTT, INC. 
180 Varick St., New York 14, N. Y. 
Sales Offices in Principal Cities 


Essential Oils « Aromatic Chemicals 








Perfume Bases e Flavor Bases « Dry Soluble Seasonings 
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Should you...or shouldn’t you use pallets? 


ELIMINATING PALLETS . .. appears to offer 
obvious savings. The many new attachments in 
use for this purpose makes the idea even more 
attractive. However, many possible pitfalls face 
even the experienced materials handling man. 


YOUR DECISION should be based on a careful 
analysis by specialists who have had broad expe- 


rience with such conversions. Your local Clark 
dealer, for example, is able to offer you not only 
his own specialized knowledge,- but in addition, 
that of a team of Clark engineers who have dealt 
with countless companies on the same subject. — 


THE COMBINATION of specialized knowl- 
edge, a complete line of equipment (including all 


power types), plus a full line of job-engineered 
attachments, gives your Clark dealer an oppor- 
tunity to present you with a completely unbiased, 
and carefully documented recommendation. 


REDUCING COSTS is of prime consideration. 
The elimination of pallets in your operation may 
prove to be the quickest, soundest way of ac- 
complishing this objective. It’s worth investigat- 
ing. Contact your local Clark dealer, listed in 
the Yellow Pages under ‘‘Trucks, Industrial’’ 


or, if you prefer, write: 
CLARK 


Engineering Aid, Clark 
EQUIPMENT 


Equipment Company, 
Battle Creek, Michigan. 


For full details, circle 77 on reader service card 
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Beech-Nut produces five cereals—Oatmeal, Rice, Hi-protein, Corn, and Mixed Cereal 
—with the help of four Buflovak Double Drum Dryers. Continuous quality of the 
dried product is held by simple drum adjustments and knife tension control. 


Buflovak Drum Dryers 
run a 140-hour week... 
take just 4 hours to clean 


3eech-Nut Life Savers’ four Buflovak Dryers pro- 
duce 210,000 pounds of flaked cereal during the 140 
hour week. They operate three shifts a day, six days 
a week, less four hours for, general cleaning. Operat- 
ing personnel particularly like the accessibility of 
all parts which makes cleaning fast and easy. 


Only .3% downtime, Mr. A. Burr Craft, Rochester 
Plant Manager, says, “In a fifty week operating 
period of 1958, total outage time for the dryers did 
not exceed 80 hours, or .3% of total dryer down- 
time.”’ This continuous record of production is not 
unusual at Beech-Nut, where planned preventive 
maintenance of equipment is rigidly practiced. It 
was reported that Buflovak service men take a real 
interest in the equipment, stop in periodically to in- 
spect the machines. 


36 CIRCLE 36 ON READER SERVICE CARD 


Beech-Nut uses Buflovak Lab for work on dryer 
usage with other products. Buflovak engineers have 
recently run tests on knives and endboards. 

See how this completely equipped Buflovak cus- 
tomer service laboratory can help you test your new 
products. Pilot plant models can be set up to test, 
evaluate, and improve processing operations of all 
types. You select the unit suited to your needs, 
based on test results, or on your specifications. For 
detailed information, send for Catalog 384 on dryers, 
or 381 on laboratory facilities. 


BLAW-KNOX COMPANY 
Buflovak Equipment Division 

1631 Fillmore Avenue 

Buffalo 11, New York 
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BOOSTS PLANNED THIS YEAR 





Profits 





Advertising 





Marketing Research 





Technical Research | 
1 L == 
5% 10% 15% 
HEALTHY UPTREND: Firms map bigger marketing outlays, expect them 
to produce more volume, heftier earnings in ’60. 
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Fast Start to ‘Soaring Sixties 


economic conditions that always in- 
fluence food purchasing. The two 
most pertinent ones: 

1) 1.8% rise in population, in- 


FE’s 3rd annual presidents’ survey finds cheery outlook 
on sales, profits . . . Product diversification and foreign 
markets will get sharp emphasis from pace-setters 


A FAST GETAWAY to the “Soar- 
ing Sixties” seems in the cards for 
the food and beverage industry this 
year. 

That’s the confident outlook of 
top executives polled last month by 
Foop ENGINEERING. They see ’60 
shaping up as follows: 

P Sales—up 5.5%. 

> Profits—7.5% fatter. 

> Prices—little change from ’59. 

> Advertising—9% rise. 

> Market research—15.5% boost. 

> Technical research—-15.9% more. 

A cheery optimism colored the ex- 
ecutive’s views. ‘The company presi- 
dent who didn’t expect his company’s 
sales to uptrend this year was hard 
to find. 

Now, here’s the meaning the fig- 
ures have for your marketing plans, 
as told by the industry leaders to FE: 

Of special significance is the 
general expectation that improved 
earnings will outgain anticipated 





THAYER C. TAYLOR 


Associate Editor, “Food Engineering” 
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sales increases, a forecast chief ex- 
ecutives are usually loath to make. 
This suggests that (1) food firms 
are switching planning goals from 
volume-for-volume’s-sake to profit- 
able growth, and (2) that headway 
is being made in the never-ending 
battle to control costs. 

True, profits edged upward last 
year—from 2.2% of sales in ’58, ac- 
cording to FTC-SEC, to an esti- 
mated 2.7%. But that return is still 
a far cry from the rate achieved at 
the start of the last decade. 

Encouragingly, the buoyant mood 
on profits is widely spread through 
different size companies. If you 
break down the responses according 
to company volume, you'll find that 
higher earnings are looked for by 
80% of the firms with annual sales 
of $20 million or less, 88% in the 
$21-$100 million group, and 80% 
in the over-$100 million class. 

Of course, a strong factor in the 
tony profit picture is the expected 
continued upward surge in food 
and beverage sales. And that, in 
turn, reflects improvement in key 


creasing the number of mouths to 
feed another 4 million, to roughly 
180 million before the year is out. 

One especially favorable omen: 
Stepped up numbers of teen-agers 
who consume 20% more calories 
than their elders. In fact, the 15 to 
19-yr.-olds are expected to jump 
more than 60% in the next decade. 

2) A healthy 4-6% upsurge in 
consumer disposable income that 
means greater purchasing power to 
spread around for goods—as much 
as $350 billion, according to some 
forecasts. 

If income reaches this record level, 
and the percentage allocated for food 
and beverages the past two years 
holds true, it could mean a record 
$70-$75 billion spent on eating and 
drinking. GMA’s Paul Willis esti- 
mates that the food and beverage 
outlay will come to $76 billion. 

USDA experts, however, expect 
that generally lower food prices will 
tend to hold down the total dollar 
outlay. They point out that stable 
prices in 58 and ’59 kept food-bev- 
erage spending totals from rising 
as fast as personal income. 

Although it’s generally assumed 
that food prices will trend downward 
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this year, as the result of lower farm 
prices, a strong minority of industry 
execs don’t agree with that view. A 
little more than one-third (35%) of 
those polled figure they'll have to in- 
crease prices between 2% and 3% 
te defray higher marketing costs. 

More than half (52%) hope to 
hold their prices at current levels, 
and 13% anticipate lowering price 
tags. 


Do-it-Yourself Gains 


General assumption among the 
executives is that ’60 will see an 
intensification of the scrambled-eggs 
marketing that characterized the late 
stages of the ’50s—with everyone 
trying to get into the other fellow’s 
field of operation. In this setting, 
the same firm will often be both 
supplier and customer—chains retail- 
ing and manufacturing foods, proc- 
essors manufacturing the foods and 
integrating into packaging, and grow- 
ers showing more interest in the proc- 
essing end of “agribusiness.” 

‘To keep from being swamped by 
competitive cross-currents, food lead- 
ers will rely increasingly on new 
products to bolster their franchise 
with choosy customers, pick up 
bigger advertising tabs to strengthen 
pre-selling, and plunk down more 
dollars on marketing and _ technical 
research to sound out trends be- 
fore they develop and keep opera- 
tions at optimum efficiency. 

All indications are that the flood 
of new products, which has swelled 
tremendously in recent years, will 
crest at new high-water marks in 60. 
‘That’s the implication from the sur- 
vey finding that 85% of the presi- 
dents checked expect to bring out 
new items this year or improved ver- 
sions of existing products. 

Even more revealing is the sizable 
number who plan to expand into 
new product fields. Some 36% of 
those considering new product in- 
troductions figure they may diversify 
into areas their product lines don’t 
cover at present. 

Analyzing the responses even fur- 
ther indicates that new product 
programs are being pushed harder 
by larger-sized firms. Of the com- 
panies with sales less than $50 mil- 
lion, only 22% plan new items this 
year—compared to 40% in the $51- 
$100 million group, and 45% in 
the over-$100 million class. 

One factor in this trend is the 
increased costs of new products 
marketing—that is, the fantastic 
amount of dollars that’s needed to 
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Rising personal income fuels bigger 
food and beverage outlays . . 


bankroll the necessary lab work, 
marketing testing, introductory sup- 
port, and counter-measures against 
quick-to-follow imitators. Because 
the risks are so great (though re- 
wards are, too), and a mistake can 
be so costly, smaller firms either lack 
the needed financial resources or 
prefer to see what the better-heeled 
firms bring out that can be dupli- 
cated at minimum cost. 


With Freedom, More Sell 


One vital consequence of the new 
products parade is the wider range 
of choice offered customers, which 
in turn puts more emphasis on the 
importance of pre-selling. ‘Thus, al- 
most two-thirds (66%) of the firms 
polled by FE figure to increase their 
ad budgets this year. On a weighted 
basis, average planned increase is 9% 
—part of which will be for higher me- 
dia rates. 

‘The drive for trimmer operations 
and improved standards of accuracy 
will be pressed without let-up in ’60, 
as evidenced by projected increases 
in marketing research by 69% of 
the firms, in technical research 
by 71% of the firms. Average 
step-up planned for marketing  re- 
search is 15.5%, for technical re- 
search, 15.9%. 

A big chunk of the greater outlay 
will go for finding more accurate 
ways of gaging, even anticipating, 
consumer wants in the way of new 
products. According to responses re- 
ceived by FE, food firms will spread 
their research dollars thusly: 55% 
for product development, 25% for 
processing, and 20% for packaging. 

It’s interesting to note that this 
breakdown parallels the research mix 
reported in last year’s annual FE sur- 
vey. At that time, dollars for fact- 
finding were divied up as 49% for 


. and sparks better business for 
food manufacturers and retailers. 


products, 30% for processing, and 
21% for packaging. 

A key factor spurring the hunt for 
new best sellers is the feeling that 
new items offer brand manufactur- 
ers a strong checkmate against chain 
and distributor labels. And company 
presidents widely agree that the PL 
problem will still be very much with 
the food industry this year. This is 
in sharp contrast to views expressed 
at the recent GMA meeting to the 
effect that PLs would decrease in 
importance in the ’60s and that the 
Washington investigations are, in- 
directly, putting a lid on further ex- 
pansion of PLs. 


Bigs More Leery 


Some 72% of the executives 
checked last month expect sharper 
competition from PLs this year. In- 
terestingly enough, this conviction 
is stronger among larger-size outfits. 

For example, 61% of the com- 
panies with annual volume under 
$50 million feel that PL competition 
will be rougher, as compared to 
83% in the $50-$100 million class, 
and 88% in the over-$100 million 
group. 

One reason for this may be that 
smaller firms have either built a 
strong local following for a particular 
favorite, or that their product vol- 
ume isn’t sufficient to tempt mass- 
conscious retailers. Also, since larger 
firms operate over a wider area, 
they’re more apt to feel competition 
from regional chains that push their 
own brands aggressively. 

Certainly the tiend of the past 
few years points to stronger PL com- 
petition. Although major advertised 
brands last year improved their share 
of business for the first time in 4 
yr., as reported by A. C. Nielsen, 
their 74.8% share was still short of 
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Cost pinch is felt—due (1) to need 
for spending more on pre-selling ... 


the 75.9% they enjoyed in 1955, 

While these figures refer to ton- 
nage of 38 food store commodities, 
you get an interesting picture if, for 
the sake of argument, you let the 
data stand for dollar sales. It would 
then work out somewhat like this: 

Total store dollar sales jumped 
26.4% between ’55 and 59. If you 
segregate sales for both years accord- 
ing to the percentages stated above, 
you will find that the national brands 
have advanced only 24.6%, and 
minor brands (including PLs) a 
sharper 32.1%. 


Go Overseas, Man 


Not all food company plans for 
future growth are limited to home 
territory. 


. . and (2) upward trend in plant 
workers’ earnings. 


A remarkably high percentage of 
executives told FE that they hope to 
either break into international mat- 
kets this year or else expand their 
sales in that area. ‘The average tar- 
geted increase, on a weighted basis: 
4%. 

The desire to tap foreign markets 
is shared alike by big and small firms. 
Little more than half (53%) of the 
companies in both the less-than-$50 
million and the $50-$100 million 
groups hope to make headway over- 
seas. And 60% of the over-$100 mil- 
lion outfits expect to make their 
brands more familiar to foreign 
households. 

Of course, this interest in export 
sales isn’t new to the food industry. 
But a combination of factors, both 
at home and abroad, have probably 
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Improved business conditions tone 
up profits. 


made it keener today than it ever 
has been before. 

At home, the high degree of mar- 
ket saturation by leading brands, the 
mounting costs in the factory and in 
the field, and the invasion of the 
manufacturer’s area of operation by 
strong outside forces (chains and 
grower groups)—all combine to make 
processors look for new fields to till. 
And, abroad, the rise in living stand- 
ards, comparatively lower selling 
costs, and increased homemaker 
awareness of convenience foods— 
these tend to make foreign fields 
look very fertile. 

Note: The percentage figures for in- 
creases given in this article have been 
weighted according to company volume. 
Unweighted increases are: Sales—10% ; 
profits—12% ; advertising—20%; mar- 


ket research—20%; and technical re- 
search—19%. 


Leaders Gage New Decade—Planning Tips 


Meet World Market Demands 


Economic and 


technological 


prog- 


ress is now Creating a world market. 
And those companies anxious to par 
ticipate actively will have to lay the 
groundwork in the 1960's. 

While the foreign markets may not 
develop fully in the next 10 yr., rising 
standards of living will permit the in 
troduction of merchandising methods 
and convenience foods patterned after 


those in the U.S. We have been active 
in Western Europe and in certain 
Latin American markets for some time. 


Corn Products 


R. G. Lucks 


California Packing 


The most critical problem is rising 
costs—and a solution must be found 
in all phases of our operations or much 
of our progress will be discounted. 
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Wortp MARKET growth, as well as in- 
creased domestic growth, offers big 
opportunities for the future. Various 
restrictions and tariffs on international 
trade, combined with our domestic 
production costs, indicate a need for 
a greater increase in American-owned 
foreign-based plants to serve the grow- 
ing foreign markets. 

On the domestic side, the sharp 
increase in numbers of teenagers and 
young adults means the manufacturer 
must educate the young people and 
new families in the advantages of his 
particular product. 

Major problem for the entire 
American economy will be inflation. 
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Big Boom for Convenience 


F. W. Catterall Jr. 


Austex Foods 


BIGGEST SINGLE opportunity The 
unprecedented rate of new family for 
mations and higher income levels. All 
of us must upgrade consumer’s quality 
standards through new products and 

tter-quality old products, particularly 
in fields opened by new processing and 
packaging methods 

Move will be toward a more com- 
plete, packaged meal, with conveni- 
ence-type quality foods most likely to 
succeed. 

Most critical problem: How to an- 
ticipate and influence changing con- 


sumer tastes in face of increasing competition from space-age 


gadgetry. 


H. W. Comfort 
Borden 


J. B. Fowler, Jr. 


Seabrook Farms 


Next pecApE will see a period of 
growth unsurpassed by even the 
phenomenal revolution in food buying 
that followed World War II. 
Consumers will see a vast array of 
the new and improved products—par- 
ticularly of the instant and convenience 
variety, but few of a radical nature. 
Research and development will be 
concentrated on major modifications of 
existing products, including a greater 
variety of package sizes. Added tre- 
search will be used to improve pack- 
aging and processing machinery. 


Frozen roops development presents 
the biggest opportunity. ‘The present 
annual sale of 14 billion packages per 
year can be tripled in the next 10 yr. 
because of new families, higher in- 
comes, growing institutional markets, 
and more sophisticated food tastes. 

Demand will be for true conveni- 
ence foods which have a “just-cooked” 
taste. 

A proper three-fold research pro 
gram in processing, marketing, and 
packaging must be financed through 
a better average profit margin in food 


operations—now lower than that of any basic industry. Answer 
is not higher prices but more production efficiency, sounder 
distribution policies, and a greater effort to meet the public’s 


needs. 


C. G. Mortimer 


General Foods 


FUTURE CHALLENGE is to make certain 
that food continues to be a good value 
for American consumers in quality and 
built-in convenience. 

All of us must find better ways of 
serving the consumer more efficiently, 
effectively, and economically. 

This is required if we are to earn 
an even larger share of the consumer’s 
dollar in the expansion ahead—$540 
billion GNP and $485 billion per- 
sonal income by 1965, with a 200 mil- 
lion population by 1970. 

At GF, we improve services to make 


it less costly, more appealing, more convenient for our boss— 
Mrs. Consumer—to use our products. 
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Packaging Key to Distribution 


Wesby R. Parker 
Dr. Pepper 


IMPROVED AVAILABILITY creates the 
greatest challenge for the development 
of tailored packaging. 

Both package size and package types 
must be improved to more accurately 
satisfy consumer needs and make our 
products available whenever and wher- 
ever people circulate. 

Greatest problem facing the bever- 
age field is establishment of proper 
pricing to provide an adequate gross 
margin with which to promote, de- 
velop, and grow. 


Guard Against Foreign Competition 


H. H. Corey 
Geo. A. Hormel 


INCREASED COMPETITION from abroad 
creates the need to guard against 
complacency. 

Industry must depart from many 
conventional concepts and practices to 
keep its customers, continue _ its 
leadership, and make _ satisfactory 
profits. 

Governmental regulatory agencies 
must also accept this broader view- 
point and not stymie progress by 
delaying applications of improved 
methods and procedures in produc- 
tion and distribution. 


Nutritional Buildup for Better Diets 


W. G. Karnes 


Beatrice Foods 


Frank Armour, Jr. 
H. J. Heinz 


IMPROVED NUTRITION for the average 
diet is the greatest single 1960 oppor- 
tunity and responsibility. 

Emphasis on the kinds of foods 
needed is of prime importance, espe- 
cially those which some people tend 
to neglect. 

Milk, fruit, and vegetables are all- 
important factors in our diet to con- 
tinue the nutritional growth of the 
American public. 

Keeping prices low, after the moder- 
ate decline in 1959, will be the most 
critical problem. 


Biossominc of the infant sciences of 
nutrition and food technology create 
the single biggest opportunity. 

We should see new convenience 
items of advanced nutritive value that 
will also taste good—foods whose de- 
sirability are beyond our conception 
today. 

Most critical question is whether 
marketing of new foods will keep pace 
with the making. Marketing will not 
evolve automatically, step by step, as 
will food-technology advancements. In 
fact, it will provide breadth and scope 


of operation for the very best minds our industry can enlist. 
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Automate to Fight Inflation 


John E. Thompson 
Reliable Packing 


W. F. Edwards 


Pasco Packing 


Porter M. Jarvis 
Swift 


INCREASING AUTOMATION without in- 
creasing the turn-down ratio is the 
greatest single opportunity. 

The truly automatic plant could 
bring a rebirth of the “big packer,” 
but not the same big packers we know 
today. ‘The automatic plant may be too 
expensive for small operators. 

Greatest danger is increasing govern- 
ment control. A lethargic industry and 
ill-informed public will fall easy prey 
to politically inspired “protectors of the 
people.” Cranberry stew, while the 
first, won’t be the last. 


INCREASED POPULATION and expanded 
markets create the biggest opportu- 
nities, and we must be prepared to 
meet the challenge. 

With lengthening strides in office 
automation and improved management 
techniques resulting from greater use 
of electronic computers, qualified 
executives with imagination, initiative, 
and originality are going to be in- 
creasingly difficult to find. 


Ristnc costs and inflation pose the 
major problem—which could grow to 
frightening proportions if not curbed. 

In the meat field, closer attention 
will be given to cost controls, with a 
streamlining of processes and_tech- 
niques, more automation, and increased 
use of computing machines for rapid 
analyses of marketing. 

Innovation will have an even higher 
premium with new products and pack- 
ages, lower costs, and better service. 


Private Label Struggie Continues 


Paul Dean Arnold 
Arnold Bakers 


Howard G. Dick 
Minute Maid 


GROWING TENDENCY by larger chains 
and grocer associations to manu- 
facture and/or promote the so-called 
private labels creates the largest single 
problem facing the food industry. 
The answers to private labels lie in 
the offering of unusually high quality 
product lines which have been well 
pre-merchandised, plus the offering of 
unusual and imaginatively expanded 
types of services to chain stores. 


CoNTINUED EMPHASIS will be on con- 
venience foods, due to increased popula- 
tion and family purchasing power. The 
higher standard of living will allow 
more discretionary spending, which 
will center on purchase of more frozen 
and instant items for added leisure time. 

Most critical problem is struggle be- 
tween nationally advertised brands and 
private labels in pricing and display. 

National brands must use consumer 
education and product improvement 
to sustain and strengthen demand. 
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More New Product Research 


George H. Coppers 


National Biscuit 


New propucts create the biggest 
opportunity. At Nabisco, a new divi- 
sion will work on all phases of product 
expansion, including items added to 
our line by acquisition. This group will 
enable us to move faster and more efh- 
ciently in the entire area of new 
product growth. 

Critical problem is rising cost of 
distribution and selling. 

This will receive more attention over 
the next several years than any other 
aspect of our operations. We are re- 
viewing our distribution systems to find 


improvements and cost savings. We do not look for a simple 


or speedy solution. 


L. Evert Landon 


Nalley’s 


MorE RESEARCH to create new basic 
food items having built-in conveniences 
and popular appeal at low cost is 
necessary if we are “to hold the line” 
against inflation. 

Greater pressure on consumer in 
come, as for the purchase of durable 
goods through installment buying, 
means that we must present the 
American public with products of 
greater value which will permit the 
available food budget to cover its in- 
creasing needs. 

Duplication of products is not the 


answer unless new technology can result in cost savings. We 
need acceptable products, high in consumer appeal but pro- 
duced at lowest possible cost. 


Nathan Cummings 
Consolidated Foods 


EXPANDING MASS MARKET provides a 
challenge that encompasses numerous 
opportunities. Of primary importance: 

Successful development of new 
products that contain convenience fac- 
tors and serve to up-grade the consum- 
ers’ taste. 

New products should contain a good 
gross profit and move in volume. 

Toughest problem ahead will be 
stresses and strains caused by aggres- 
sive competition. 


Research to Fill Dieting Needs 


Paul S. Gerot 
Pillsbury 


BIGGEST OPPORTUNITY will be to use 
research to develop (1) new and inter- 
esting food products, and (2) uses of 
basic commodity ingredients. 

Proper application of research and 
technology can open up tremendous 
new areas of operation and tremendous 
areas of profit potential for the food 
industry. 

The most critical problem is the sub- 
ject of dieting. Medical science has 
discovered and is making it understood 
that over-eating is a problem and it is 
dictating the kind of foods people 


should eat. Thus, we have food additive problems. 

The industry will have to do a great educational job all 
the time, being sure that it is producing highly nutritious 
food in accord with prescribed standards. 





MAILING PIECE for forthcoming 
promotion is sketched by company 
artist Loyal LaPlante. Looking on 
in usual order are Jerry Keefe, gen- 
eral sales promotion mgr.; Tad 
Froneck, mgr. of advertising produc- 
tion and art; Clay Kent, Madison 
plant sales promotion mgr.; and Don 
Piepenburg, Keefe’s asst. Mailings 
help keep company’s more than 500 
salesmen informed of plans. 


Putting the ‘Sweet Smell of 


PROFIT-PULLING | sales promo- 
tions are no accident at Oscar Mayer. 
‘The proof: Company has capped top 
honors for two consecutive years in 
the annual competition staged by 
the Premium Industry Club. 

First prize went to OM in ’58 for 
“Best Sales Presentation to Sales 
Personnel.” Campaign, which had 
a western theme that capitalized on 
the current popularity of western 
movies and ‘T'V_ programs, also 
brought out the flavor of the era 
when the company was founded in 
1883. 

Sales promotion materials were 
saturated with copy themes and art 
dealing with cowboys, lariats, saddles, 
posses, bullets, and other western- 
style memorabilia. At one point in 
the campaign, salesmen received 
deputy sheriff's badges, and were 
“authorized to round up all renegade 
accounts and ride herd on outlaw 
competition.” 

They wore western bolero ties with 
special anniversary emblems. Theme 
and western lingo were carried in all 
in-store aids sent salesmen—point-of- 
purchase pieces, display material, 
and merchandising kits. 





JERRY KEEFE 


General Sales Promotion Manager, 
Oscar Moyer & Co., Madison, Wis. 
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Hustling Oscar Mayer has won top prize two years running 


for effective merchandising campaigns . . . Here’s a look 
from the inside as to how this alert meat packer does it 


OM previously won the same 
award in ’57 for a campaign based 
on the space theme. During this 
promotion, salesmen sported a real 
conversation piece—a yellow fold- 
up ribbon (placed in handkerchief 
pocket of suit coat) that was headed 
“What's up?”. When dealers re- 
peated the question—a perfect open- 
ing—the salesman pulled out the rib- 
bon, which was boldly emblazoned 
with the word “Space,” and made 
his pitch: “We're having a_ big 
wiener promotion, and I’m going to 
increase your sales and profits. But 
I need your cooperation for: (1) 
More space.in your case, (2) more 
space in your grocery ads, and (3) 
more space for point-of-purchase 
material.” 


Setting a Fire 


Object of these campaigns, which 
are conducted twice yearly (Spring 
and Fall) with different themes, is to 
get a bigger return from the sales 
promotion dollar by creating keen 
enthusiasm among Oscar Mayer’s 


country-wide sales force. The effect 
is more solid support for corporate 
advertising and displays. 

Campaigns are designed to create 
excitement—to make people talk 
about the company and its products. 
Best form of promotion is by word 
of mouth, and it’s nursed along by 
the reputation the store earns among 
its customers. 

Detailed promotional kits, devel- 
oped by sales promotion department 
(SPD) and furnished to salesmen, 
include a complete selection of crea- 
tive advertising and selling materials 
to be used as identifying point-of- 
sale tie-in pieces. From the time kits 
are received until kick-off date, the 
sales force contacts stores in an all- 
out push to get widespread parttici- 
pation. 

Key to company’s successful cam- 
paigns is organization and _ leader- 
ship furnished by the sales depart- 
ment. Heading the development of 
these campaigns at headquarter’s 
level is the general sales promotion 
manager. He works in cooperation 
with sales department and reports to 
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“LITTLE OSCAR,” company’s trav- 
eling midget chef, always gets a 
warm response from kiddies, helps 
build friendly corporate image. 


MARKETING 





DETROIT STYLISTS may raise their eyebrows, but OM’s Wienermobile 
draws a crowd whenever it shows up for a store demonstration or sampling. 
Vehicle is used to route “Little Oscar’ from supermarket to supermarket. 


Success Into Sales Promotions 


the vice-president of advertising. 

Directly under the general sales 
promotion manager are the plant 
sales promotion managers operating 
out of the company’s Madison, Chi- 
cago, Los Angeles, Philadelphia, and 
San Francisco branches (Madison’s 
assistant sales promotion manager is 
assigned to the Atlanta and Daven- 
port, Iowa plants). Each plant sales 
promotion manager has an assistant 
in “Little Oscar,” the company’s 
midget chef and sales promotion 
representative who tours in the firm’s 
special chauffeur-driven Wienermo- 
bile. 

Here’s how the streamlined team 
builds profit-pulling promotions: 

Carl G. Mayer, v. p., advertising, 
direct all advertising, sales promo- 
tions, public relations, and market 
research activities. 

Consumer advertising is geared to 
OM’s quality story—product fresh- 
ness, fine flavor, and appetite appeal. 
Cooperative advertising ties company 
in with dealer, helps advise public 
where Oscar Mayer products are 
available, and at what price. 

The general sales promotion man- 
ager directs all plant sales promotion 
managers, creates point-of-sale mate- 
tial, develops merchandising cam- 
paigns, and makes arrangements to 
participate in food shows (SMI, 
NARGUS, and NAFC). He also 


supervises cooperative ad agreements 
made with retailers, the development 
of procedures for in-store demos car- 
ried out by plant sales promotion 
managers), and “Little Oscar” good- 
will promotions slanted toward chil- 
dren. 

Plant sales promotion managers 
act in a supervisory capacity, carry- 
ing out sales promotion campaigns, 
scheduling demos and appearances of 
“Little Oscar” for most fruitful ex- 
posures, and utilizing cooperative ad- 
vertising to fullest benefit for the 
money expended. They're also re- 
sponsible for proper presentation of 
P-O-P material to large accounts or 
to salesmen introducing them into 
smaller retail outlets. 

These men keep on top of all ad- 
vertising media used so that plant 
sales managers and salesmen are up- 
to-date on advertising schedules. 
They also help handle public rela- 
tions at a local level, and serve as a 
contact man for headquarter’s market 
research department. 

Assistant sales promotion man- 
agers schedule demos and “Little 
Oscar” appearances, and handle co- 
operative ad exposures. 

“Little Oscar” plays an important 
role in the development of a warm 
friendly company image by appear- 
ing in stores, hospitals, orphanages, 
etc. He passes out free wiener whis- 


tles to children, who thus spread 
word around town about him. 

The sales promotion department 
in its ever-expanding areas of activity 
seeks to develop modern meat mer- 
chandising techniques. A complete 
campaign record is kept for check- 
back on what should have been done, 
things that were learned, and mis- 
takes that were made. And employ- 
ees are asked for their ideas. 

Working with sales, SPD keeps 
abreast of which products are mov- 
ing best. This helps it to get an 
early start on the next campaign. 

In preparing for a campaign, SPD 
develops a theme, which first must 
be approved by the general sales 
manager. Aim here is to spark up 
the salesmen—lift them out of their 
“every-day routine.” 

One way is to dramatize various 
functions of proven sales methods 
with the campaign theme. Another 
way involves gimmick mailings that 
will make instructions to salesmen 
more inspirational and entertaining. 


Behind the Scenes 


Take, for example, a recent cam- 
paign which was hooked to woman’s 
interest in her husband’s selling job. 
Here, the gimmick was an Oscar 
Mayer Budget Buster dish towel. 

(Turn Page) 
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View showing four 
of the Vilter VMC 
ammonia com- 
pressors installed 
at the Miami Mar- 
garine Co., Cincin- 
nati, Ohio. 


View showing 
large-capacity 
Vilter Liquid 
Transfer System. 
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"Proven in 
Operation”’ 


A decade of trouble-free 
compressor operation 
builds strong 


acceptance for 
VILTER refrigeration 


Miami Margarine placed their first order for a Vilter 8-cylinder VMC 
compressor in 1950. It performed perfectly. During the next eight 
years, five additional Vilter compressors were purchased and installed— 
one at a time. Each new VMC produced such a satisfying record of 
performance that it literally sold the succeeding one. ‘Proven in 
operation”’ really paid off in extra sales...and present plans call for 
the installation of additional VMCs! ‘ 

Miami Margarine uses their VMCs to operate Votators at —12° F. 
The compressors, however, are not the only Vilter equipment. Miami 
Margarine also uses a Vilter liquid return system, four evaporative 
condensers and several air units, all of which have performed up to 
expectations and then some. 


Says Mr. Larry Michaels, maintenance engineer for Miami Mar- 
garine, “‘ Taking care of Vilter compressors is the easiest mainte- 
nance job I’ve ever had. Those VMCs practically tend themselves 
... they’re so dependable and trouble free.” 

Vilter VMC compressors deliver an excellent return for each refrig- 
eration dollar invested—more capacity in less space; smooth running, 
reliable performance; easy-to-service design; built-in automatic 
capacity reduction. 


If you, too, want proven operation and efficient performance in 
your refrigeration equipment, see your nearest Vilter representative 
or distributor today. 


Sold and Installed by Vilter Distributor, C. P. Wood & Co., Cincinnati, Ohio 


Write for these helpful bulletins to: 


The Viiter Manufacturing Company, Dept. E-902 


2217 S. First Street, Milwaukee 7, Wisconsin 


Bulletin 817 Bulletin 424 
Vilter VMC Vilter 
Ammonia Liguid — 

Compressor Transfer Unit 


REFRIGERATION and AIR CONDITIONING 


THE VILTER MANUFACTURING COMPANY, Milwaukee 7, Wisconsin 
Air Units © Ammonia & Freon Compressors « Booster ©. mpressors e Baudelot Coolers © Water & Brine Coolers « Blast 
Freezers @ Evaporative & Shell & Tube Condensers o Pize Coils e Valves & Fittings @ Pakice & Polarflake Ice Machines 
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MARKETING 


The device serves as a reminder 
of the salesman’s merchandising 
practices and procedures as well as 
a conversation piece for husband and 
wife while they're “drying the 
dishes.” That in-home scene is an 
ideal time for a salesman to revicw 
the day’s accomplishments and plan 
tomorrow’s sales strategy. 

The husband may be urged on 
to bigger and better efforts by his 
spouse. Trick here is to make the 
“drying towel” replace the “crying 
towel.” 

Last year’s first seasonal campaign 
had a “Spring Magic” theme, while 
the Fall promotion tied in a com- 
parison of record-breaking perform- 
ance of athletes with company sales 
personnel. 

All during the year, SPD is con- 
stantly on the lookout for ideas. 
Some originate from every-other- 
week headquarters’ meetings at- 
tended by general advertising, sales, 
and sales promotion staffs. Prime 
objectives of these sessions are to 
coordinate sales and advertising plans 
as well as to develop promotions. 

Also conducted are annual sales 
promotion managers’ get-togethers. 
Reviewed here are promotional ac- 
tivities at headquarters and plant 
levels. At the same time, plans are 
made for next year’s campaigns, and 
new promotional ideas are explored. 

Carefully planned promotions are 
put underway at plant sales meet- 
ings, under the direction of the dis- 
trict sales manager. Outlined to 
attending sales force are the rules 
and objectives of the campaign, and 
advertising and promotional support 
salesmen will receive. Meanwhile, 
headquarters supplies merchandising 
material to all plants. 

There are, of course, pitfalls to be 
avoided. A major one is any delay 
in routing availing promotional ma- 
terial to the sales department. Sales 
should have this material well before 
the campaign breaks so there will be 
sufficient time to set up promotions 
with retailers. 

Mishandling of demos is another 
pitfall. The company feels these 
should be conducted only in outlets 
where there’s sufficient traffic and 
product movement to justify the ex- 
pense of such sample offerings to 
prospective consumers. OM has a 
set policy against using store demos 
to load dealers. 

Advance preparations for “Little 
Oscar’s” appearances are carefully 
ona And SPD constantly 
<eeps sales department and retailers 
conscious of his special little-tot 
appeal. —End 
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Are You Overshooting Your Target? 


From files of National Consumer Panel of Market 
Research Corp. of America . 
correct. Identities of products and companies have 
been masked to insure anonymity —The Editors* 


Management's 
problem 


Management's 
decision 


Result of 
action 


MARKETING 
| CASE HISTORY 
OF MONTH 


. . Material is factually 


WE ARE puzzled by the failure of one of our brands to 
attain the sales volume we think it should have. It is a 
good product in terms of quality, is attractively packaged, 
competitively priced, has excellent distribution, and has 
been promoted heavily for years via a powerful media 
program. 

Yet our brand consistently runs slightly behind major 
competition, and is not sufficiently ahead of other less- 
heavily promoted brands in its pes class. First echelon 
research has given us no inkling of what is wrong. 


WHAT WOULD YOU DO? 


We ordered a comparative analysis, covering sales to con- 
sumers of our brand and competitive brands, from the 
National Consumer Panel. The first step was to break down 
sales volume into its basic components. Sales always equal 
the number of customers who buy times their frequency of 
purchase times the amount bought per transaction. 

Resulting data showed that our brand attracted approxi- 
mately the same number of customers as our chief competi- 
tor. However, we discovered that with our brand the fre- 
quency of buying was less and the transaction size was smaller. 
This weakness in volume per family for our brand also existed 
in comparison with other competitive brands. 

Three possible reasons for this disparity were indicated: 
(1) Our customers were less loyal than those of other brands, 
(2) the kind of families we attracted consumed less than 
families who bought the competitive products, or (3) our 
—— strategy was not sane to multiple-package 
selling. ii 

Our customers and those of our competitors were then 
further sub-divided according to loyalty—that is, the extent 
to which they gave their patronage to any one brand. We 
found that, numerically, our hard-core buyers matched the 
chief competition but that they purchased, on the average, 
approximately one-third less of the product. 


An analysis of the demographic characteristics of these 
loyal customers gave us the answer. We had attracted a 
greater proportion of upper income families, while the com- 
petition had a greater share of lower income households. In 
our product class, the latter family type is, on the average, a 
heavier user. 

We reappraised our promotion program and brand “image” 
to sce if the media most frequently used and the appeals 
presented were hitting just one segment of the pa 
Also, if our in-store merchandising promoted multiple-unit 
sales sufficiently. 

We revamped our advertising and merchandising to (1) 
reach lower income families more effectively, and (2) encour- 
age larger volume purchases among all types of families, 


*For more information, write to FOOD ENGINEERING, 330 W. 
42nd St., New York 36, N. Y. 


FOOD ENGINEERING, JANUARY, 1960 





THIS LUBRICANT 
INCREASED 
BEARING LIFE 
FROM 2 WEEKS: 
TO 2 YEARS" 











—says THE GLOBE COMPANY ihe 


a acids and moisture, 


most harmful to ball and roller 
bearings prevails in the entire meat 
acking industry. With conventional 
ubricants, some of the bearings in our 
Roto-Cut machines did not last two 
weeks. Since using Ball Bearing 
LUBRIPLATEin machines operating con- 
tinuously 24 hours a day for over two 
years, we have not had a single bearing 
replacement.” 


REGARDLESS OF THE SIZE AND 
TYPE OF YOUR MACHINERY, 
LUBRIPLATE GREASE AND 
FLUID TYPE LUBRICANTS WILL 
IMPROVE ITS OPERATION AND 
REDUCE MAINTENANCE COSTS. 


LUBRIPLATE is available 
in grease and fluid densi- 
ties for every purpose... 
LUBRIPLATE H.D.S. 
Moror OIL meets today’s 
exacting requirements for 
gasoline and diesel 
engines. 


For nearest LUBRIPLATE distributor see 
Classified Telephone Directory. Send for 
free ‘‘LUBRIPLATE DATA BOOK”... a 
valuable treatise on lubrication. Write 
LUBRIPLATE DIVISION, Fiske 
Brothers Refining Co., Newark 5, N. J. 
or Toledo 5, Ohio. 




















ave! 


"SKE BROTHERS REFINING,“ 
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Ucci) di-electric sealing 


new advance in automatic packaging! 


FOLDING 
rancid Container Corporation’s new Concora Di- 
CONTAINERS Electric Sealer is a long step forward in 
SEFTON automatic packaging. This high speed 
FIBRE CANS machine positively seals carton flaps by 
ee the heating action of radio waves on 
cold glue. The high frequency waves 
have no effect on carton contents, and 
their action eliminates the de-waxing nec- 
essary with conventional sealing proce- 
dures. Di-Electric Sealing allows optimum 
use of wrapperless waxed cartons with 
superior product protection and mer- 
chandising advantages. Write or call for 
details on the Concora Di-Electric Sealer 
and its wide range of application. 
CONTAINER CORPORATION OF AMERICA 
Valley Forge Marketing Center, 5000 Flat 
Rock Road, Philadelphia, Pennsylvania. 
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MARKETING SIGNALS 





First Big Trial for Aluminum 


Aluminum cans will get their first large-scale tryout 
this year when several Florida concentrators test-market 
frozen orange juice in the lightweight metal. 

The most ambitious trial will be made by Libby, 
which plans to use around 100 million cans. An FE 
check discloses that several other firms—including 
Minute Maid, Stokely, Florida Citrus Canners Co- 
operative, and Ridge Citrus Concentrate—will try the 
cans on a smaller scale. 

With more than a billion 6-0z. cans used for frozen 
orange concentrate, the trial, if it pans out, could mark 
the first significant breakthrough for aluminum in the 
food-and-beverage industry. To help the move get 
started, the suppliers are said to be absorbing the 
price spread between tinplate and aluminum con- 
tainers. 

Most packers are said to feel the steel settlement 
will be followed by another rise in tinplate. Since 
"55, cost of a 6-0z. tin has risen from 1.9¢ to around 
2.3¢. 

Freight savings also make the lighter cans attractive. 
A case of 6-0z. tin cans weighs 274 Ib. as against 244 Ib. 
for aluminum cans. 


Health vs. Taste 


Tomorrow’s consumer, probably boasting greater savvy 
than today’s counterpart as the result of better educa- 
tion, may be influenced more by a food product’s 
health benefits, less by taste appeal. That’s the 
advice given by Jesse L. Ballew, marketing manager 
of Sat Eve Post, to a Foremost Dairies sales meet last 
month. 

He cited two of the magazine’s experiences as marks 
of an increasing consumer sophistication—(1) best 
read articles are those on medicine, and (2) biggest 
volume of mail ever received was result of the high-IO 
“Adventures of the Mind” series. 


Help for Humble Vegetable 


What with the hullaballoo over the latest-type con- 
venience meals, vegetables are sometimes looked upon 
as a “dull dish.” One processor that’s out to correct 
that image is Seabrook Farms. 

As part of a campaign to glamorize the greens, the 
company is feeding 71 newspapers with a menu-plan- 
ning service that touches on favorite French, Italian, 
Chinese, and American ways of dressing up vegetables. 
Also, the firm sponsors a course on the same scheme 
for student chefs in vocational high schools. 


Taps Employees for Marketing Ideas 


That old standby, the suggestion box, has been a 
goldmine for ways to trim production costs and boost 
operational efficiency. Now, National Biscuit hopes 
to make the system equally productive in the marketing 
area. 

The firm’s new products division is offering em- 
ployees awards up to $3,000 for ideas on new items or 
new varieties of existing lines. Says Roy Kelley, v.-p., 
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new products: “We want Nabisco people to feel that 
new products are a part of their job.” ; 

One idea the company hopes it won't get—“‘Make 
soups to go with our crackers.” 


Still Riding the Airwaves 


Payola and fixed quizzes notwthstanding, food mar- 
keters still like to do their advertising on media where 
the pitch is verbal. 

TV expenditures by food, confectionery, and soft 
drink firms during the first 9 months last year ran 
sharply ahead of ’58, according to reports by ‘T'vBureau 
of Advertising. Spot billings leaped 26% ($111.7 mil- 
lion to $141.9 million), and network purchases climbed 
7% ($84.7 million to $90.5 million). 

Also, according to Radio Advertising Bureau, food 
companies were the heaviest product buyers of spot 
time in the ’59 third quarter. They accounted for 
16.2% of all spot time bought. 


Meat Profits Turn Beefy 


The first trickle of meat packers’ annual reports 
hints that the processors’ massive modernization drive 
is roping the first dividends. Although sales for Swift 
and Cudahy were down (as result of lower retail prices), 
costs were trimmed and profits showed a better bloom. 

Swift lopped 8% off processing expenses, 3% off 
selling and administrative charges. Sellings costs at 
Cudahy were up slightly, but operating expenses were 
pushed down 5%. 

On the profit side, Swift’s net-per-dollar creeped up 
from .40¢ to .80¢, Cudahy’s from .72¢ to .75¢. 


BRIEFS 


Larger exports of processed fruits to Canada and 
Europe are likely this year, USDA forecasts. 

Triple advertising objective of Dr. Pepper this year 
focuses on (1) greater social acceptance, (2) stronger 
adult images, and (3) longer try periods. 

Secret of successful packaging management will be 
probed by Rensselaer Poly as result of $25,000 grant 
from American Management Assn. 


Pitch to 130 million cold sufferers: Gl’ next month will 
coordinate promotion of its Tang product with Bristol- 
Myers’ cold remedies. 

Agricultural marketing orders in California now cover 
41% of state’s cash receipts for sale of fruit, truck, and 
potato crops. 


Cadillac and Chevrolet lines: Buitoni Foods joins the 
growing list of premium-price outfits who are coming 
out with secondary popular-priced offerings in the at- 
tempt to expand market share. 

Breaded fish portions have zoomed from nothing to 


- 


33 million Ib. in 5 yr., says Fishery Products. 


Food purchases by public and nonprofit private schools 
may uptrend 5-10% in current school year, USDA pre- 
dicts. Local buying by educational institutions came 
to $510 million last year vs. $470 million in 58. 
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ting The Package 


New Size, Extra Convenience 


Spark ‘Fast-Pickup’ Design 


Knowing when to create a new package is No. 1. From then 


on—as shown by this Albers twin-pack box—it’s a matter 


of knowing how, with sharpest eye on selling elements 


ACUTELY SENSITIVE to even 
slight signs of a sales sag, the astute 
food marketer takes quick steps to 
pin down the cause before there’s a 
disastrous nose-dive. 

In such analyses, a prime factor to 
evaluate is the product’s package. 
Its design determines the degree of 
sales-impact on consumers. 

“Although a relatively new prod- 
uct, our Albers Corn Muffin Mix 
was backed by sufficient sales history 
and experience on which to predict 
1958 sales,” explains L. R. Johnson, 
advertising manager, Cereals Div., 
Carnation Co. “So, when sales vol- 
ume fell below this prediction, we 


immediately concentrated on deter- 
mining the trouble.” 

This study disclosed that the origi- 
nal 8-oz. package, for preparing 6 
corn muffins, was not large enough to 
be a satisfactory unit of purchase. 
hus, the first decision was to put up 


a 14-0z. package and, as a consumer 


convenience, to pack the product in 
two 7-oz. cellophane bags. 

Each bag would make 6 to 8 
muffins. The consumer could thus 
use one, saving the other package for 
future use. And such a package was 
figured to increase volume of prod- 
uct sold. 

Package design was next closely 


NEW TWIN-PACK CARTON contains two 7-oz. cellophane bags of Albers 
Corn Muffin Mix. Each bag makes six muffins. 
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scrutinized. ‘The “‘twin-pack”’ was 
new. And since the design of the old 
carton was definitely cluttered and 
lacked desired sales-impact, the sec- 
ond decision was to re-design it—give 
it new ‘pickup.’ 

Package design at Albers Milling 
Co. is not an individual responsibil- 
ity. Before this one was finally ap- 
proved and sent to the engraver, at 
least 15 people had taken a hand. 


Accent on Impact 


From a design standpoint, their 
every effort was aimed at keeping 
the art and copy simple so that the 
connotation conveyed via the pack- 
age would be sharp and clear for 
strong impact. To achieve this, they 
reduced copy to key essentials and 
enlarged and recomposed the full 
color photo of muffins. 

For a clean, modern appearance, 
white is used as a basic background 
color. The white (reverse) Albers 
“A” is on a red-orange background, 
with the word ‘‘Albers” in blue on 
the cross-bar of the “A”. 

The “A” was redesigned, its cross- 
bar widened to provide area for a 
larger “‘Albers”’ and to avoid crowd 
ing. The phrase, ‘““A Carnation Prod- 
uct” was deleted because the study 
revealed that these three words were 
not being read and actually reduced 
the overall impact of the important 
trade-name “Albers”. In a further 
label simplification, the company’s 
name was taken off the front of the 
package and put, instead, on its side. 


Working the Words 


Consensus was that the word 
“Mix” on the former package was 
unduly subordinated, while the word 
“Quick”—the important convenience 
attraction—was too remote from the 
product identification. 
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All these copy elements are rear- 
ranged in the new label. “Mix” is 
given the same importance as “Corn 
Muffin”, with “Quick” combined in 
the phrase to make the identification 
complete. Emphasis is added by let- 
tering the word “Quick” in italics 
and running it in red. 

The reverse side of the new pack- 
age was given as much attention as 
the front. The main objective of its 
design was to drive home the idea of 
the twin-packs inside—that one pack 
serves 6-8 muffins, both serve 12-14 
~—and to make baking directions as 
simple as possible. 

First objective was achieved by 
locating the “T'wo Packs Inside!” 
copy in the left top corner against a 
white field. And the simplified, two- 
step baking directions (developed by 
Virginia Piper, Home Service Dept.) 
were printed on a light yellow tint- 
block. This copy is line-spaced for 
reading ease and clarity. 

Also included on this back panel 
are two “Cooking Tips” illustrated 
with a sketch of an attractive house- 
wife. One suggests filling any un- 
used cups in a muffin tin with water 
to prevent scorching the pan. The 
other describes how to warm up 
muffins by wrapping them in foil 
and heating to 400F. for 6 min. 

Moreover, another convenience 
was added—the “Push here, Pull up” 
easy-opening feature (designed by 
Paul Bolton, Carnation packaging 
engineer). 

The Carnation seal containing the 
words “A Carnation Product” is in 
a white area on the left side-panel. 
Copy below this is limited to main 
selling points. And, at the bottom, 
is the ingredient list of the product 
and company address. ‘Two more 
recipes grace the right side-panel. 


Team Action Does It 


The new carton is the result of co- 
operative efforts. L. R. Johnson, ad- 
vertising manager, Cereals Div., di- 
rected development. ‘T'welve different 
designs were submitted by Russ 
Harte Associates before a decision 
was made. 

A number of rejected sketches had 
the words “Corn Muffin” at the 
top of the carton and “Quick Mix” 
at the bottom. ‘This divorced the 
main product-identification copy ele- 
ments. Other sketches had more geo- 
metric-design impact, were felt to 
lack strong appetite appeal. 

Muffin photography (produced 
using Chromocritic readings at light 
levels that made transparencies look 


FOOD ENGINEERING, JANUARY, 1960 


their best) was done by Tom Kelly. 
Muffins were baked to conform to 
the layout. Calling for a little higher 
crown on the muffin than normal, 
this added grace and appetite appeal. 

The stepwise, cooperative method 
by which this new package was de- 
veloped is a pattern well worth the 
attention of anyone planning on pro- 
ducing a new label. 

Mr. Johnson, with the concur- 
rence of Russ Harte Associates, se- 
lected the design presented to man- 


CORN MUFFIN 


Quick MIX 


agement for approval. The package 
was then reviewed by J. J. Juneman, 
general sales manager and product 
manager of cereals; C. A. Davis, 
merchandising manager; P. H. Wil- 
lis, v.-p., advertising; and J. C. Leg- 
gitt, promotional advertising super- 
visor. 

lollowing their approval, the de- 
sign was submitted to A. P. Herold, 
chairman of the board, and F. W. 
Hoover, president of Albers Milling 
Co.—FE Staff 


a 
ALBERS 


mLARN ATION oRGoUey 


COMPARING new (left) with old (right). Dominant in new design is appetite 
appeal, won with full-color photo of muffins. Simplified handling of Albers 
trademark and product-identification copy gives strong impact, which was 
lacking in old carton’s cluttered design. 


DIRECTIONS 
ee et uid 


CORN MUFFING 


400” wen 
oe ea gene ee 


rah 100 sag 66 ane Mane 


Cor 
MUFFIN 


BACK SIDES, new and old. Full-color photo of muffins in basket merges down 
from Albers trademark to direct consumers’ eyes to easily read recipe. Again, 
simplification and generous spacing improves on copy-crowded appearance of 


old carton. 





SALAD AND DESSERT. GE 


that are clear, 
sparkling and ai 
tender—with — 
fast, clean 

mold release 


YOURS WITH KELCO- GEL HV 


Made in three minutes and gelling in a half-hour or less, salad and dessert gels made with 


Kelco-Gel HV have superb body, excellent texture, and will not melt at room temperatures. 


a 


KELCO-GEL HV” 
KELCO-GEL LV’ 


products of 


ea Py | ‘ Ap Y 
KELCO COMPANY 
120 Broadway, New York 5, N. es See . | 
20 N. Wacker Drive, Chicago 6, Illinois Dietetic Puddings made with | Taste Tempting Jellies are made with 
r Sj ’ Angeles 14, Calif. Kelco-Gel LV have smooth | Kelco-Gel HV which imparts a softer 
Sa We Se Se, as Ragas ” texture and firm body for | _ body for better spreading, reduces synere- 


Cable Address: Keleoalgin—New York | added taste and eye appeal. | sis in storage and in use. 
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INVENTORY PROBLEM: Cello 


liner 
during warm weather, pulling carton flat out of shape. 


(left) shrinks 


But new linerless box (right) eliminates this trouble, 
also features punch-locks for leak-proofing. 


PACKAGING 


Moisture-Proof Carton Trims Costs 


Smoother production runs—less downtime—assured by elimination 


of inner liner . . . Wide application seen for packaging wet-type 


items, casserole dishes, also in possible use as cook-in container 


A LOW-COST leak-proof folding 
carton that cuts machine down time, 
boosts new production efficiency, 
and enhances package appearance is 
rounding out its first full year of in- 
tensive field tests. The box, held 
under wraps until now, features spe- 
cial punch locks, dust flaps, and bel- 
lows fold. 
Designed for 


“wet-type” frozens, 


the carton eliminates the cellophane 
liner previously needed to block wa- 
ter seepage. Significantly, it has 
promising possibilities for other 
product-types, such as sauces and 
casserole dishes. Also, frozen fish 
fillets and chicken a la king are being 
test-packed in the carton. 

Other packers are weighing a foil- 
laminated version as a cook-in con- 


tainer. Here, however, success will 
probably hinge upon the reheating 
factor, where the aim will be to pre- 
vent board charring. 

Probably the most thorough test- 
ing on the carton (Klik-Web) was 
done by GF’s Birds Eye Div., where 
more than 30 setups were used for 
leaf and chopped spinach, squash, 
and Southern-style greens. | (Cont.) 


For free reprint of this article, write S-2 on Reader Service Card, back of issue 


VACUUM CUP holders (A) on modified mandrel (B) 
of forming machine pick up blanks for positioning over 
the female die. With flat in position... 


. » plunger rises, then comes down a second time to 
permit male (A) and female (B) prebreakers to carry 
out carton forming. At same time, metal fingers pry 


open scored slots that are part of punch-lock construc- 


tion. 





LA PORTE 


FLEXIBLE STEEL 
CONVEYOR BELTS 


Fabricated from .047 Cold Rolled Gal- 
vanized Steel and reinforced with No. 
12-gauge Galvanized Wire, these rug- 
ged La Porte Conveyor Belts are built 
to last under hard continuous use. 

More than this, the flexible, open- 
mesh design, that permits the free 
circulation of air and liquids around 
products in process, withstands impacts 
at the receiving platform, loading hop- 
per and shipping dock. It also meshes 
perfectly with the La Porte Sprocket to 
assure a positive drive, eliminating 
tracking problems. La Porte Belts re- 
tain their shape, are easily sterilized 
while in motion and require little 
maintenance. 

If you freeze, can, dehydrate, pickle, 
package, store or ship food, it will pay 
you to use La Porte Belts. Available in 
1%" x 1", or 1” x 1” in any length and 
practically any width. Ask your mill 
supplier or mail coupon for illustrated 
literature and prices, 


rt) oe ete) 5] fe), Bageley.\ 4 


LA PORTE MAT & MFG. CO. 
Box 124 
La Porte, Indiana 


Please send free literature 
on your Conveyor Belt. 


NAME 





ADDRESS. 





CITY. STATE 
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PACKAGING 


PRODUCT SPILLOVER is elimi- 
nated with raised dust flaps (arrow) 
that are folded over during closure 
step. 


With a year's experience under 
its belt, Birds Eye sees these impor- 
tant advantages: 

1. Lower packaging costs. Be- 
cause the raised dust flaps and 
punched lock construction provide 
soak-through protection, there’s no 
need for a cellophane or polyethyl- 
ene liner. This figures out to a sav- 
ings of approximately $3 per 1,000 
cartons. 

2. Considerably less downtime. 
Cellophane liner was potential head- 
ache at several points along the line. 

Unless glue pattern of the liners 
was perfect, there was difficulty with 
vacuum-cup pickup of flats on the 
forming machine. Or, if cello tore, 
jamups at filling and closure stations 
forced line shutdowns. 

Now, with liners eliminated, oper- 
ations proceed more smoothly. 

3. Better production efficiency. 
Waxed on both sides, container ef- 
fectively blocks moisture _ pass- 
through either into, or out from, the 
container. 

This means a firmer container to 
withstand the rigors of filling and 
closing steps since there’s less mois- 
ture pickup from free standing water 
on conveyor belts. While the double 
surface treatment could lead to wax 
buildup on packaging machines, feel- 
ing is that the extra product protec- 
tion is worth the chance. 

Spoilage is said to be reduced, too. 
Birds Eye reports that product waste 
rate with the Klik-Web is as low as 
is of 1%, compared to 1-14% with 
previously used carton. 

4. More attractive package. Dust 
flaps and bellows-type fold, not pres- 
ent on former box, prevent loose 
product from gap - out over the 
sides. Formerly, excess product 
would slip down inside the cello 
end-fold—presenting an unappealing 
sight when housewife opened the 
carton in her home. (Cont. ) 


Here’s how to get 
high vacuum 


at lower cost... from 


C. H. WHEELER 
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In Deodorizing Operations —C.H. Wheeler Tubejet® Booster 
with Barometric Condenser, and 2-stage Tubejet with Wheeler 
Barometric Inter-Condenser, produce high deodorizer vacuum 
No moving parts means less Tubejet maintenance. 
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In Evaporation, Tubejet Ejector works with Wheeler Barometric 
Condenser to produce high vacuum. Initial cost of Ejector is low 
installation easy because of lightness, simple connections 

















C. H. Wheeler Steam Jet Vacuum Refrigeration is used ex- 
tensively in producing cold process water for food and chemical 
plants. Where there is an abundance of steam at low pressure and 
Cooling water forthe condensers, this is an ideal way to produce 
chilled water at low cost, with trouble-free equipment. 


FREE! 35-page Catalog 1462. 
Process Equipment Division 


C. H. WHEELER MFG. CO. 


19th and Lehigh Avenve, Philadelphia 32, Pa. 
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Smooth, rounded 
easy-to-clean 


corners 


Exclusive 
Open Bead 


design 


You asked for it ... a smaller version of the famous Wear-Ever 
#35 Tote Box. It’s our new #24, shown at top in the above 
illustration, and it’s available now. 

We’ve designed it particularly for you whose needs call for 
a lighter, smaller, easier-to-handle container. It is available 
without handles, to fit perfectly in a Cres-Cor pan rack. 

This new box incorporates the same quality construction 
features as our standard size box—special extra hard wrought 


WEAR-EVER 
ALUMINUM 
UTENSILS 


WEAR-EVER ALUMINUM, INC. 
WEAR-EVER BLDG., NEW KENSINGTON, PA. 
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#24 Over-all Size 


237/_" x 17-1/16" x 1034! 





when 


Wear-Ever Aluminum Alloy, sanitary open bead and extra 
strong, double-embossed bottom. 

Like its big brother, shown in the smaller photo, this new 
box stacks when full, nests when empty and is available with 
your identifying imprint on side or end, if desired. 

For full information on our complete line of food handling 
items, call your local Wear-Ever man, or send coupon below. 


Ask us about our special equipment to your specifications. 
eeeeoeeoeeeeoeeeeeeeseeeweeoeeeseeeeeeeeee @ 


e . 


Wear-Ever Aluminum, Inc. 

308 Wear-Ever Building, New Kensington, Pa. 

GentLemEN: I'd like to know more about your Tote Boxes and 
other handling equipment. 


() Send me your catalog. [] Have your representative see me. 


WE avaaes caseeecssenwes tevariee eee 
Fill in, clip to your letterhead, and mail today 
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SILICONE NEWS from Dow Corning 


All Product...No Foam 





Dow Corning Silicone Defoamers 


Keep Production in High Gear 


Peak season processing of beans, peas, carrots and other vegetables — pickles 


and fruit, too—can’t wait on foam. That’s why more and more food proces- 


sors are using Dow Corning silicone defoamers to keep foam under control 


at all times. 


Whether yours is vegetable processing or some 
other phase of the food industry, foam robs 4 
you of production space, slows processing, 
increases maintenance, causes boil-overs and 


waste may even create fire hazards! 


Stop foam before it starts. Easy to use, fast- 
acting Dow Corning silicone defoamers won't 
contaminate your products . . . are completely 
safe in packaging and processing. Dow Corn- 
ing Antifoam A may be used in nonstandard 
foods at concentrations to 10 ppm; and water- 
dilutable Antifoam AF Emulsion at concentra- 
tions to 34 ppm. 


A generous trial sample is yours for the ask- 
ing. Write for this FREE SAMPLE, indicat- 
ing your foaming problem and whether your 
system is aqueous or oil. Address Dept. 5501 
for prompt reply. 


AN EASY-TO-USE SPRAY 





first in 


Sai itetelalt. 


ATLANTA BOSTON CHICAGO CLEVELAND DALLAS LOS ANGELES 
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Dow Corning CORPORATION 
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5. Minimizes inventory problem. 
If hot weather caused cello to dry 
out while in storage, liners would 
peel or pull carton flat in an upward 
bend, making containers unusable. 
Now, company can store as many 
cartons as storage room will hold 
without risk of losing any. 

This is especially beneficial on 
such packs as Spring and Fall spin- 
ach. Cello-lined cartons couldn’t be 
carried over from pack to pack, hence 
had to be ordered frequently in small 
lots during hot weather. 


Machine Helps, Too 


To simplify usage of the carton, 
its maker, Kliklok, has developed 
new attachments for standard line 
equipment. 

Changeover is simple, takes little 
time. 

Forming machine adjustments, 
done in 10 min., consist merely of 
affixing special forming frame (in- 
cluding dies, plungers, and feed bar) 
with a set of cap screws. Closure 
attachments, which take 20 min. to 
apply, slip onto existing units and 
don’t require any drilling of holes 
in the machine frame. 

Maintenance of the forming ma- 
chine is termed easier because of 
fewer moving parts. 

Briefly, here’s how the system 
works at Birds Eye’s Wayland, N. Y., 
plant: 

A pair of dual-head vacuum plung- 
ers picks up two (15-pt) board flaps 
at a time, lays them across a female 
die. Plungers then descend through 
the carton cavity, pushing up the 
four body sides into position as well 
as creasing the scores for the end- 
folds fore and aft. 

At the same time, a plastic head 
activates metal fingers that prebreak 
the seven slots—four for the carton 
locks, and three which run along 
extended dust flap where cover will 
be anchored. At this stage, the four 
punch tabs that hold the carton to- 
gether are inserted through their re- 
spective slots. 

Formed carton, with dust flaps 
and cover upright, is conveyed to 
filling station (Package Machinery), 
where premeasured product is then 
pumped into the carton. Filling rate: 
180/min., same as for cellolined box. 

At a specially fitted closure point, 
curved rods fold down the side and 
front dust flaps. A roller then presses 
the cover into place, and the three re- 
maining punch locks are engaged in 
their respective slots along the dust 
flaps. At the same time, the roller 
serves to press product firmly into 
place. 


—FFE Staff 
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Now, from France, for your plant and profits 


...@ Sensational (and proved) saving step in canning! 


For a long time, continuous pressure cooking and cooling pre- 
sented many problems in mechanics and heat exchange. But 
now, a revolution from France! Introduced just a few years ago, 
the genuine CARVALLO hydrostatic continuous cooker and 
cooler has, been constantly tested, refined and improved. To- 
day; it is considered the finest unit in the world, matching your 
own product quality standards. 


Only the genuine CARVALLO 
hydrostatic pressure cooker-cooler 
gives you these exclusive features... 


Preheating and Cooling under Integral Counter Flow saves 
up to 80% in steam and cooling water. 


Fully Automatic Self-controlled Unit, directly coupled to 
seamers and labelers or casers, saves 100% in processing 
labor. 


Specially Designed Chains are rugged, durable. Do not 
stretch or wear. The end of the carriers are closed by the 
chains, preventing jamming and lateral friction and dam- 
age to the cans and jars. 


Hydrostatic Controlled Pressure insures an absolutely con- 
stant temperature during sterilization, eliminates transfer 
valves and all their troubles. Pressure variations inside and 
outside of cans are progressive! No exploded peas! No 
clouded juices! No leaking seams! 


Tubular Carriers Unattached to the Conveying Chains — 
the same unit can process, without any change parts, cans, 
jars or bottles in a wide range of sizes and shapes. No jam- 
ming through dented cans or broken jars. Easy automatic 
loading and unloading. Carriers can be removed very 
quickly for yearly inspection. 
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Air mail or cable... 


MAISON FREDERIC FOUCHE 


8, Rue Eugene-Varlin, Paris 10, France 
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AD savings per C/L 


... Sterilpac drums have @ minimum 
resale value of $1.00 per unit 
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SAVINGS 


by ordering concentrates in 
Rheem STERILPAC Drums 


These are not Rheem figures. They are figures calculated by a 
prominent East Coast remanufacturer who estimates he will 
save $501 per carload by ordering tomato concentrates in 
Rheem STeRILpac Drums instead of No. 10 cans. Based on his 
1959 requirements of 22 carloads, savings come to $11,022... 
leap to $16,000 on expected 1960 requirements. 


STERILPAC is a brand-new method—revolutionary in con- 
cept—that permits food remanufacturers to order concentrates 
in 55-gallon drums. Each king sized container is equivalent to 
75 No. 10 cans. You open, empty and wash only one drum 
instead of 75 cans. No cases to open, either! In addition, 
STERILPAC drums weigh less, take up less storage space and 
bring better resale value than the smaller containers. Result: 
sweeping savings in freight, handling, disposal, product loss 
and storage costs. 


Better concentrate quality comes as a bonus. By sterilizing 
and flash cooling concentrates before they are packed in the 
STERILPAC drums, canners eliminate potential stackburn. 
There are no additives involved...no refrigeration required. 
STERILPAC drums have been shipped across the Equator, and 
stored outdoors under non-freezing conditions with absolutely 
no loss of product quality. 


Ask your supplier to send you a trial shipment in Rheem 
STERILPAC Drums, or write to the world’s largest manufacturer 
of steel shipping containers for more information: Rheem 
Manufacturing Co., 1701 West Edgar Road, Linden, N. J. 
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THIS NEW HEINZ FACTORY in England may well be storage and warehouse building (left), production build- 
the acme in food plant sophistication. In overall view are ing (center), and employee services structure (right) 
receiving and shipping docks (extreme left), materials with personnel corridor between it and factory. 


It's Britain's Biggest— 


New Heinz plant in northern England sets its full significance only after a day 

2 of inspecting and inquiring, plus 

new standards in many facets of food more hours in studying principles 
and specifications. 

We're talking about a food fac- 

tory that may well be the World’s 

YOU SEE that it is quite unusual as = most = sophisticated—as_ viewed in 

you approach it. You know that it’s overall aspects. It is the new $20 

FRANK K. LAWLER very advanced within the first hour million H. J. Heinz Co., Ltd., plant 

Editor, “Food Engineering” of your tour. But you comprehend at Kitt Green, in the north of Eng- 


factory design, construction, and operation 


MANY FACILITIES make up Kitt Green unit: (1) Em- bridges, (10) water treatment, (11) bus shelter, (12 and 
ployee services building, (2) production section, (3) 13) truck ramp roads to receiving and shipping docks, 
storage, (4) workshops and maintenance, (5) can plant, (14) unloading dock. These facilities are located on 
(6) steam plant, (7) can runway, (8 and 9) personnel spacious 150-acre site. 





GLASS-WALLED production building is attractive, yet 
highly functional. Architect artistically packaged proc- 
essing requirements to achieve an entity tailored to a 


ee ee ee ee ee ae 
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host of carefully researched specifications. Top floor 
houses processing; lower one, packaging and sterilizing. 
Between, sandwich-like, is service mezzanine. 


MANUFACTURING 


World's Most Sophisticated 


land. And by “sophisticated”, we 
mean advanced in architectural and 
functional design, layout, construc- 
tion, and equipment. It is sophis- 
ticated in a civic sense, too, having 
been visited by the Queen Mother 
so important is Heinz in the British 
scheme of things. Kitt Green is 
Britain’s biggest individual food fac- 
tory. 

As an industrial achievement, Kitt 
Green has received the plaudits of 
British architects, construction engi- 
neers, and process engineers. It was 
largely designed and built by British 
talent, and is for the most part 
equipped with English machinery— 
food and otherwise. 


PRODUCTION FLOWPATH is efficient horizontal U— 
from receiving, through storage and processing, then 
down by gravity, and back through packaging and steri- 


Two-Story and Sandwich 


Given a 150-acre sloping site, the 
architects tailored a 50-ft-high mul- 
tiple-story factory that capitalizes on 
the terrain to achieve minimum 
movement of materials, products, 
and personnel. They put receiving, 
materials storage, and processing on 
the top floor—packaging, sterilizing, 
warehousing, and shipping on the 
bottom floor. In between the process 
and packaging floors, like the meat 
in a sandwich, they placed space for 
efficient location of plant service 
equipment and piping, and “imme- 
diate” facilities for employees (see 
diagram). An _ enclosed, elevated 


walkway provides entrance to this 
mezzanine area from the separate 
employee services building, adjacent 
to which is a bus shelter. 

Not only does a service corridor 
in the mezzanine provide service efh 
ciency, but it keeps pipes and ducts 
out of the way and permits more 
sanitary, flush construction of pro 
duction walls and ceilings. ‘The mez- 
zanine further enables employees to 
reach their departments directly 
without passing through other pro- 
duction areas. 

To put quality control close to 
production, the OC labs are located 
in the mezzanine, along with a pack- 
ing store, ventilating and refrigera- 


lizing to warehouse and shipping. Plant services and 
many employee facilities are on mezzanine, located 
conveniently between production floors. 
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tion equipment, lavatories, smoking 
and rest rooms, plant offices, and cir- 
culation corridors for workers and 
staff. 

Combined height of the packag- 
ing floor (with its 12-ft. ceiling) and 
mezzanine (with 7-ft. 9-in. clear- 
ance) is sufficient to allow 24-ft. 
headroom in the adjacent finished 
goods warehouse. This permits high 
stacking of cases to save floor space. 


Many More Benefits 


The two-story and mezzanine ar- 
rangement provides a 30-ft. head for 
gravity flow from production to 
packaging. It also reduces mainte- 
nance, saves in access roads, simpli- 
fies drainage, and shortens personnel 
and materials travel. 

Distance in movement of. raw 
materials and finished goods is mini- 
mized by horizontal U-shape flow 
from receiving, through storage and 
processing, down by gravity, and 
back through filling, sterilizing and 
labeling to the warehouse and to 
shipping. 

Direct delivery of raw materials 
to the unloading platform is achieved 
by an up-sloping ramp for trucks. 
And delivery trucks come to the 
loading bay via a downward ramp. 
To  systematize receiving, trucks 
bringing materials are dispatched 
from a packing area to the unloading 
platform by telephone. 

Two more important production 
benefits were designed into the 
plant: (1) room for 50% expansion 
in area and (2) free floor space in 
which to rearrange processes and in- 
stall new ones when technical ad- 
vances make them available. 

Kitt Green primarily packs baked 
beans, soups, and baby foods. But 
other items may be produced; the 
plant was designed for a variety of 
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HER MAJESTY Queen Elizabeth, the Queen Mother, 
honors the Kitt Green plant by visit. With her are (left) 
chairman of British and American firms, H. J. Heinz II, 
and Mrs. Heinz; L. E. Sullivan, factory manager (right) ; 
and F. G. Crabb, managing director, H. J. Heinz Co., Ltd. 








products using related raw materials. 

Each production floor has an area 
of 150,000 sq. ft., each storage area 
140,000 sq. ft., and the main build- 
ing housing these areas covers 64 
acres. A company-owned can plant 
occupies 14 acres, and the employee 
building 1 acre. 

To keep production areas spacious 
and flexible, auxiliary buildings are 
provided for major employee serv- 
ices, can making, maintenance work- 
shops, power, waste disposal, and 
water treatment. ‘There is plenty of 
space between the main building and 
the can plant to permit extensive 
expansion of both. But a personnel 
corridor and can gantry connect the 
two. 

Planned under the policy of pay- 
ing particular attention to the wel- 
fare of employees, the employee serv- 
ices structure contains a cafeteria, 
kitchens, cloakrooms, medical and 
dental departments, personnel office, 
a room for the “57 Club,” and staff 
sales shops. In addition, a 9-acre 
sports field for workers adjoins the 
factory. Fifteen hundred men and 
800 women (day workers) are em- 
ployed at Kitt Green, and the safe- 
teria will feed three shifts of 700 
each. When at full capacity, the 
factory will require 3,000 people. 


Purposeful Architecture 


“To build beautifully, properly, 
and to serve a purpose” was the 
architectural philosophy that made 
Kitt Green something more than an 
efficient functional factory. After 
engineering (based on operations re- 
search) had specified functional re- 
quirements, the architects packaged 
it all attractively and impressively. 
They designed for beauty and for 
pleasant personnel environment. 


You can’t construct it first and 












QUEEN MOTHER takes close look at electronic sorting 
devices, each of which inspects 1,000 beans a minute. 


make it look beautiful afterwards . . . 
and the personality of industry is 
bound to show through well-designed 
buildings.” 

Aside from the pleasing lines and 
shapes, the most striking architec- 
tural feature is the glass curtain wall 
—72,000 sq. ft. of it—-enveloping the 
34-acre production area. The world 
has no food factory with a more 
impressive exterior. 

It’s functional, too. It provides 
strong natural lighting. Its open 
spaciousness avoids a shut-in feeling 
and brings employees “in contact” 
with the surrounding countryside. 
It is a pleasant place to work. 

By contrast, storage building walls 
are windowless to better serve their 
purpose. Yet the red brick conveys 
an impression of ‘“‘preciseness.” 


Advanced Processing 


As much or more advanced engi- 
neering is evident in processing and 
handling as in the building itself. 

Bean canning is highly mecha- 
nized and automated. Hydraulic bag 
tippers empty incoming dry beans 
into hoppers feeding cleaning, size 
grading, and inspection operations. 

Scalping and aspiration remove 
foreign materials, and a grader takes 
out beans that are too large, imma- 
ture, or split. After a second air 
cleaning, the beans pass through 
photoelectric sorters developed for 
Heinz by a British firm, Devices 
Sales, Ltd. In each sorter, the beans 
pass in single file at 1,000 per min- 
ute through a special optical unit 
associated with the photocell. This 
unit views each bean “spherically,” 
and variation in reflected light caused 
by off-color actuates a_ rejection 
mechanism through the electric eye. 

Each sorter can be pulled forward 
individually from its housing for easy 
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PROCESS PROGRAM CONTROLLERS automatically 
initiate and regulate all retorting functions—venting, 
heating, and cooling. They are Taylor Flex-O-Timers 


with adjustable process timing pins. 


access to working parts. And sub- 
assembly construction with inter- 
changeable units makes for quick 
maintenance. One man takes care 
of more than 50 machines, including 
adjustment and maintenance. 


500,000 Beans Per Min. 


An astronomical half-million beans 
a minute, 24 hours a day, can be 
sorted by the many 14-sorter bat- 
teries. 

Stored in six bins after sorting, 
the beans move to process through 
a three-stage flotation unit. This 
separates by density any stones, skins 
or other foreign particles, and also 
washes the beans in turbulent water. 
After traveling over dewatering 
screens, the beans are pumped 
through a continuous cooker. 

Blanched beans go through a flota- 
tion washer and dewaterer and are 
baked as they move on a stainless 
steel conveyor belt through a contin- 
uous oven. 

Tomato sauce for the beans is 
made in automatically controlled 
batch kettles. 

It takes few employees to achieve 
high production in this bean opera- 
tion. 


Fast Peeling, Trimming 


Potatoes are peeled by continuous 
FMC multiple-roller abrasive ma- 
chines. 

Raw carrots are mechanically 
topped at 200 per minute in con- 
tinuous Varley-FMC unit. Two 
workers insert the carrots into cups 
mounted between two belts that 
carry the carrots past a rotary saw 
that cuts off the tops. Carrots of 
varying length are handled by virtue 
of an adjustable guide. After top- 
ping, carrots are steam-peeled. 

Meat is cut at high speed as it is 
carried past rotating knives in the 
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servicing. 


vertically revolving cylinder of a hy- 
draulic-loading, high-capacity Roto- 
Cut unit. 


Process Program Control 


Advanced automatic program con- 
trollers, placed on a central instru- 
ment panel, operate the battery of 
horizontal retorts. Venting, sterili- 
zation, and cooling time are regu- 
lated, as well as sterilization tempera- 
ture. And level probes are used to 
determine when the retorts are filled 
with water, or empty. 

Heinz installed a controller that 
has easily movable program-actuating 
pins on the periphery of a rotating 
disk—the Taylor Flex-O-Timer. 


Efficient Services 


Heinz has seen to it that its ultra- 
modern factory is not crippled in 
efficiency or capacity by inadequate 
auxiliaries. 

Outstanding is its system for re- 
covering Btu.’s from water that cools 














STAINLESS STEEL soup kettles in attractive, sanitary 
setting. Plastic-panel canopy vents vapors. Kettle bot- 
toms extend into mezzanine area below for convenient 


the retorts (see diagram). This water 
is passed through 3.75 million Btu. 
per hour low-temperature heat ex- 
changers which reduce it to 102 deg. 
F. before it returns to the cooling 
tower and pond. The heat from the 
cooling water raises the temperature 
of incoming water to 100F. Then 
this water is further heated for pro- 
duction use by flash steam from the 
main condensate tank. Flow of 
water through the retort cooling sys- 
tem is automatically regulated by a 
venturi flow meter in accordance 
with process requirements. At maxi- 
mum rate, 110,000 gph. of water is 
treated and its heat recovered. 


Advanced Water Treatment 


Water in this system passes 
through gravity filters equipped for 
backwashing on a time cycle. It is 
kept potable by chlorination, and is 
clarified with coagulant and neutral- 
ized with lime as conditions require. 
To maintain good sanitation, floor 
cleaning water is chlorinated to 50 











Cooling 











pond 











exchanger 





HEAT RECOVERED from retort cooling water heats incoming water in this 
circulating system. Btu. saving and reuse of water after careful treatment 
to keep it potable effect significant economies in plant operation. 








OUTDOOR BOILERS are highly instrumented and effi- 
ciently generate 14 Ib. of steam per pound of fuel. 


ppm.; that for spraying conveyors, 
to 5 ppm. No less than half a mil- 
lion gallons is stored in the plant 
supply tanks to guard against short- 
age. 

Waste disposal also is specially 
engineered. Vegetable waste is col 
lected in bins, disintegrated and dis- 
charged to the plant effluent sewer 
through a fan-ventilated _ stainless 
steel shaft that has a built-in spray 
cleaner. 

Solid matter is rotary screened 
from the plant effluent and hauled 
away by trucks. Some of the water 
is pumped back to flume more waste 
out of the plant. The remainder 
flows to the main sewer at a con- 
trolled rate to meet local regulations. 

Skimmer grease collectors remove 
fats from the waste, for sale to 
farmers. 

Good factory ventilation is assured 
by some 90 high-capacity air intake 
and exhaust fans of the centrifugal 
type. 

And to avoid air-borne  con- 
tamination, the incoming air passes 
through continuous-cleaning, auto- 
matic oil filters. All fans are thermo- 
statically controlled and have electro- 
preumatically operated dampers. 
he “nerve center” of the system is 
conveniently situated in the mezza- 
nine service area. 


Unusual Steam Plant 


Even the steam generating plant 
is unique, being an unhoused out- 


door installation. Each of its three 
oil-fired, water-tube boilers is rated 
ai 50,000 Ib. per hr. at 150 psi. A 
high 14 Ib. of steam is produced 
per pound of oil through efficiency 
abetted by steam fuel atomizers, 
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forced and induced draft, econo- 
mizers, and complete instrumenta- 
tion. The three burners in each 
boiler are designed to operate efh- 
ciently at 25% of full load for flexi- 
bility. With an eye to low mainte- 
nance, the 120-ft. tall, 6-ft. diameter 
steel stacks are gunite lined to the 
top and coated outside with a white 
mastic finish. Boiler feed water is 
treated in an ion exchange unit. 

Housed in a small building, the 
boiler control instrument panel is 
equipped with lights, identification 
labels, and alarms to immediately 
reveal any faulty operations. 

Another important Kitt Green 
auxiliary is the can making plant, 
with seven 300 per minute automatic 
Bliss lines. 


Construction Features 


Steel supports the structure—some 
8,000 tons of the structural type and 
2,000 tons of reinforced. It was 
chosen to provide the required flexi- 
bility in internal plant arrangement 
and to speed construction of the 
storage buildings (reinforced con- 
crete originally was specified for the 
latter). 

Castellated beams, with holes in 
the webs, provide ready made pas- 
sages for services such as drains. Per- 
missible production floor load is 350 
psi., with a 48x16 ft. column grid. 
The warehouse floor carries a live 
load of 900 psi., with a 24x32-ft. 
column grid; raw materials storage 
floor will support 475 psi. 

Cooking kettle bottoms extend 
through the production floor into 
the mezzanine for easy servicing and 
sanitation. 

A reinforced concrete canopy shel- 


WATER ECONOMY is achieved by forced-draft cooling 
tower and treating plant. 


ters the loading dock and has rein- 
forced glass panels to transmit illu- 
mination. 

Something new in sanitary ceil- 
ings is installed over the production 
areas. Asbestos-board panels, hung 
from the overhead structure, are 
coated with an unbroken, sprayed-on, 
polyvinyl plastic film covering 270,- 
000 sq. ft. This can be handily 
cleaned by hosing, and is impervious 
to moisture and dust. But with such 
a film, care should be taken that 
moisture does not come through be- 
hind it and cause blistering. 

In the process area, an acid-resist- 
ant brick floor joined by synthetic 
resin cement is laid over an imper- 
meable chemically resistant mem- 
brane covering the 7-in. reinforced 
concrete base slab. Machinery is 
glued to concrete bases, not bolted. 
The adhesive holds equipment firmly 
in operation, but can quickly be 
broken loose with a jack when a 
machine is to be moved. This time 
saver also avoids floor damage. 

To keep moisture from condensing 
on the inside of the single-pane glass 
walls, a battery of ceiling-mounted 
blower-heaters directs warm air angu- 
larly at the glass. And _ hot-water 
pipes parallel the glass near floor 
level. To ease the outside window- 
washing job, hooks for scaffolds are 
installed under the roof projection. 

Ramps to loading and unloading 
are kept ice-free in winter by 120-kw. 
electric heating cables. These ramps 
are 24 ft. wide, and have sidewalks 
for personnel. 

Hot-water storage tanks are lined 
with vulcanized rubber sheets to pre- 
vent corrosion—a feature approved by 
careful quality control personnel. 


—End 
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simplify installation 

The Creamery Division of Ralphs Gro- 

cery Company, a progressive west coast 

organization, has established a reputa- 
tion for highest quality milk products. Helping 
to keep sanitary standards high at this modern 
creamery are numerous Tri-Clover sanitary 
stainless steel fittings, valves and a complete 
holding tube assembly. 


Practically all of these fittings are of the 
snap-action ““Tri-Clamp” type, which allows 


and maintenance in Ralphs Grocery Company Plant 


rapid and efficient cleaning of ‘“‘cleaned-in- 
place” lines. Another feature of these fittings 
is that less space is required for assembly and 
disassembly in a “‘take-down’’ line, since no 
tools are required. 

Follow the example of progressive dairy and 
food plants . install Tri-Clover sanitary 
stainless steel fittings, valves, pumps, tubing 
and specialties in your processing lines. 


See your nearest Tri-Clover Distributor. 


IN CANADA: 
Brantford, Ontario 


LADISE CO. 


Tni-Clouer Division 


EXPORT DEPARTMENT: TRI CLOVER 


8 S. Michigan Ave., Chicago 6, USA—Cable TRICLO, Chicago 


Kenosha Wisconsin 
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\ COTTONSEED 


. CORN OIL | 


| PEANUT OIL / 


} 


The more you can see through 'em—the faster you'll sell ’em 





Filter edible oils with Celite filter aids 


le THIS ERA of self-service, clarity and sparkling 
brightness have become synonymous with flavor— 
in the shopper’s mind’s eye! 

No matter what type of edible oil you’re process- 
ing, you'll be sure of the clarity and sparkling bril- 
liance your customers look for with Celite* filter 
aids. Every cubic inch of these diatomite particles 
presents over 5,000,000 microscopic ‘“‘filters” to pass- 
ing fluids . . . removes the most minute solids 
and colloidal matter which could otherwise affect 
clarity or shorten shelf life. And for any degree of 


clarity desired, Celite gives the fastest flow rates 
obtainable. 

Many food technologists have found that the 
quickest and easiest way to solve a filtration prob- 
lem is to call a nearby Celite field engineer. He can 
tell you which of the many Celite grades will best 
meet your needs. Why not call today for a no- 
obligation analysis of your filtration operations? Or 
write to Johns-Manville, Box 14, New York 16, N.Y. 
In Canada, Port Credit, Ontario. 


*Celite is Johns-Manville’s registered trade mark for its diatomaceous silica products, 


JOH NS MANVILLE 


JOHNS-MANVILLE 
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HOW BONER OPERATES. Poultry parts from the break-up table are 


elevated by baffled belt (foreground) to feed hopper of extractor (A) that 
loosens meat from bones. Mixture drops into brine tank (B), where bones 
sink and are removed by conveyor (left). Meat floats and is carried to 
opposite end of tank, where rotating arms (C) sweep it onto perforated 
stainless inspection belt which conveys it under water sprays (right). Brine 
overflows continuously into pan (D) and is returned to tank through header 


(E). INSET: Grids with 


machine’s operation. 
and other parts of fowl. 


longitudinal openings are pertinent factor in 
Different-width slots are employed for necks, wings, 





MANUFACTURING 





MEAT is discharged from perforated 
conveyor into pans for use in pies, a 
la king products, etc. 


Ups Poultry Yield and Quality 


New high-capacity boning machine recovers more meat, 


increases production efficiency, cuts bacterial count 


STRIKING manufacturing gains are 
being chalked up at the Pocomoke, 
Md., plant of Birds Eye Div., Gen- 
eral Foods Corp. through use of a 
recently developed machine that 
automatically removes meat from 
chicken and turkey bones at speeds 
of 200/250 1b./hr. 

Unit is the Harris Poultry Boning 
Machine which— 

1. Recovers 1% more meat than 
is possible by hand boning. 

2. Increases _ production 
formance approximately 20%. 

3. Aids in reducing _ bacterial 
count. 

Like many other top performers, 
the new unit (made by Blue Channel 
Corp., Port Royal, S. C.) is relatively 
simple. 

The boning machine employs a 
mechanical extractor to loosen the 
meat from the bones and a tank of 


pet- 





ARTHUR V. GEMMILL 


Senior Associate Editor, “Food Engineering” 
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salt brine to perform the actual 
separation. 


Birds Eye’s Operation 


At the Pocomoke plant, Birds Eye 
prepares cut-up frozen poultry parts 
and frying chickens plus frozen fried 
chicken, beef and turkey dinners, 
chicken a la king, chicken, beef, and 
turkey pies, fruit pies, spaghetti and 
meat sauce, and cheese casseroles. 

For the frozen chicken parts, fry- 
ers and fried chicken dinners, lo- 
cally grown fryers are killed, evis- 
cerated, and cut-up daily as required. 
But for poultry pies and a la king 
dishes, fowl are used. 

The fowl are received frozen and, 
as needed, are cooked to enable easy 
removal of meat from bones. Previ- 
ously the separation was a 100% 
manual operation. 

But now, all fowl parts except 
thighs and breasts, from which the 
meat is easily removed by hand, are 


machine boned. It’s worth noting 
that the maker of the unit recom- 
mends feeding the entire bird into 
the machine when products such as 
soup and baby food are produced. 

Now let’s have look at the pres- 
ent boning operation at Pocomoke: 
Following cooking in large . 
rated metal inserts in steam jacketed 
cook tanks, fowl are cooled, then 
moved (in the inserts) by overhead 
hoist to the break-up conveyor. Here 
inserts are raised and tilted so the 
fowl slide out onto a sloping feed 
table. 

Then, in sequence, birds are trans- 
ferred to conveyor belt, broken apart, 
skinned (skin is saved for use in 
sauce that goes in the pies), the meat 
pulled from thighs and _ breasts. 
Parts are carefully inspected as they 
continue on the conveyor belt to its 
discharge end. Here they dro 
through a hopper onto a cleated belt 
that elevates them to extractor of 
boning machine. (Turn page) 





















MANUFACTURING 


“GENTLE -IZED" Spray Drying First step in machine boning is 


loosening the meat. As previously 
captures true food flavors acaaanh, this is comaaedl red 
the mechanical extractor. ‘This stain- 
at H. Kohnstamm & Co., Inc. less steel unit comprises special ham- 
mer-like impellers rotating at approx- 
imately 300 rpm. inside a rounded 
housing. Impellers throw fowl parts 
against the housing (which loosens 
the meat) then force the meat-bone 
mixture through specially designed 
grids that complete the separation. 





Grids Key Operation 


The longitudinally slotted grids 
are the key to the machine’s efficient 
operation. They influence the sepa- 
ration, govern meat particle size, 
and control capacity of the unit. 

Extractor is mounted over center 
of a V-shaped tank containing salt 
brine. This brine effects the actual 
separation—the bones sink and the 
meat floats. Specific gravity of the 
brine is checked frequently and a 
concentrated salt solution added to 
compensate for dilution. Also, brine 
is drained at regular intervals during 
the working day to prevent bacterial 
buildup. 

A belt conveyor is installed in the 
tank at an angle of approximately 

— ig 30 deg. (it follows slope of tank bot- 
op reeneamghel , tom), extending from apex of V to 
, seid ied tae beyond rear end of tank. This belt 
removes the bones as they settle in 
the brine and discharges them into a 
portable vat for disposal. 

The brine is continuously pump- 
circulated, being fed into the tank 
through a header installed directly 


; - behind the extractor and spilling over 
At H. Kohnstamm & Company, Inc. skilled food chemists are . Pw at feat tan ¢ ak tank that 


producing flavors of the highest quality through constant re- supplies the pump. This causes the 
search and product development. Nerco-Niro Spray Dryers meat to move swiftly to front end of 
are also at work at Kohnstamm processing these liquid flavors tank, where rotating arms move it 
into uniform dry powders. Why? Because Kohnstamm found over the dam. Meat falls onto a 
that Nerco-Niro Gentle-ized Spray Drying best preserves their perforated stainless belt that carries 
chemist’s original flavor formulation by transforming the it under fresh water sprays that wash 
flavor emulsion into minute granules of exceptionally long off brine adhering to the particles. 


shelf life without loss of activity To remove water from the meat, 
. machine is equipped with a vacuum 


The Nerco-Niro engineering staff is available for consulta- attachment. 
tion concerning your specific problem whether it be research, It comprises a nozzle mounted 


testing, engineering or custom drying. directly under the perforated belt 
and perpendicular to it, attached 


to a remote source of vacuum. 
This draws the water through the 
__Nerco-Niro Spray Dryer Div belt and discharges it from the 
fe vacuum pump. It assures meat of 
| NICH@LS moisture content no higher than 
\ normal. 
a Finally, the meat passes inspec- 
tors and discharges into stainless 
pans ready for use in pies, etc. 
At the Birds Eye plant, the ma- 
Son Francisco Indionopolis chine is operated two shifts daily. 
Montreal It is handling approximately 2,000 Ib. 
of fowl or turkey per shift. .—End 


ENGINEERING & RESEARCH CORPORATION 
70 Pine St. New York 5, N Y 
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Cr AY LO R 1) DEPENDABILITY 


KEEPS YOUR PRODUCTION ROLLING 


You get a clear track to corrugated boxes when you signal 


Gaylord to start the run. In all lines of industry, Gaylord has a 


well earned reputation for delivering the packaging . .. so you 
4 can package and deliver the goods . . . on schedule. 
Regular corrugated containers in big volume runs, or engineered mr, 
5 : ; é ti 
packaging, give your G-Man the green light . . . keep production j 
rolling profitably. A 
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IN CANADA + CROWN ZELLERBACH 
CANADA, LTD. VANCOUVER. B. C. 


yhy 


G> CROWN ZELLERBACH CORPORATION 


GAYLORD CONTAINER DIVISION 


HEADQUARTERS. ST. LOUIS 
PLANTS COAST TO COAST 





years of 


cutting 
progress | 





: @ OLDEST @ 
7 GOOSEBERRY SNIPPER 


1910 














newest 





MODEL "CC" SLICER 


1960 





e In 1910, dad tucked his invention, the “little gem’? Gooseberry Snipper, 
under his arm and set out to show a Chicago Pie Company how to get 
their 25 girls to quit stemming Gooseberries. That machine paid for itself 


the first day. 


e Over the next fifty years, many more Urschel machines were developed 
to solve specific food packer cutting problems. These also quickly paid 
for themselves. Today, practically every type of packed food is precision 


cut on Urschel machines. 


e Next time you’re passing through, stop in and see our expanded 
research and manufacturing facilities. See what we’re working on today 


You“ | 


JOE URSCHEL 


to overcome your problems of tomorrow. 




















oe Mey president 
yin, URSCHEL 
Y Maiillie 
° HU 
sy: LABORATORIES wc. 
‘2 Heyes VALPARAISO, INDIANA 
4, ‘Sy _ , : . 
Ting Designers and manufacturers of precision, high speed cutting equipment for food products. 










Stop at Urschel Booth +202, Canner’s National Convention, Miami Beach, January 18-20, 1960. 
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NEW LIFT...LONGER LIFE 
FOR YOUR PRODUCTS 
WITH FIRMENICH 


POWDERED FLAVORS 


New and improved techniques of process drying, exclusively 
employed by Firmenich, yield powdered flavors that flow 
freely, are dust free, and give you the finest precision in 
flavoring your products. These important developments in 
quality flavoring will improve the taste appeal of your 
products... extend their shelf life . . . give them package-to- 
package uniformity that captures customer preference. Sam- 
ples of Firmenich Powdered Flavors, with technical informa- 


tion on their practical application, on request. 


FIRMENICH INCORPORATED 


FIRMENICH 6 CIE 


CHUIT, NAEF & CIE 





f 


| 
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WASHDOWN HOSE 


Washdown hose that’s never a washout 


FOR HOT WATER OR LOW-PRESSURE STEAM 


TE 


For washing, cleaning and sterilizing equipment, this 
specially compounded U.$. RAINBOW® CREAMERY 
HOSE (STYLE P-255) has a white, strong and flexible 
cover, resistant to destructive effects of grease and 
lactic acid. Nozzle can be built integral to prevent 
chipping of fragile linings in tanks and sterilizers. 


PACKERS | 
WASHUP / 
HOSE / 


U.S. PACKER’S WASH-UP (STYLE P-7093) is very flex- 
ible, but very rugged. Four-ply carcass duck assures 
easy handling, perfect balance. Cover of black neo- 
prene resists destructive action of animal fats, oils, 


and abrasion 


FOR COLD OR WARM WATER DO vireo STATES RUSSER CO 


U.S. PEERLESS® WATER HOSE (STYLE P-365) has a tube 
of extruded natural rubber to provide a smooth 
waterway. Carcass of braided rayon for longer life 
in high-pressure service. Highest grade brown cover 
is specially compounded for resilience, resistance to 
abrasion and other abuse. 


This attractively priced hose, U.$. RAINBOW WATER 
HOSE (STYLE P-340), has a carcass of exceptional 
strength and flexibility, thanks to two braids of high- 
twist cabled rayon. Tough rubber cover resists abra- 
sion from dragging or scuffing. Seamless tube of 
special rubber stock. 


When you think of rubber, think of your ‘‘U. S.”’ Distributor. He’s your best source 
of on-the-spot technical aid, quick delivery and quality industrial rubber products. 


Mechanical Goods Division 


United States Rubber 


WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 
Rockefeller Center, New York 20, N.Y. In Canada: Dominion Rubber Company, Ltd. 
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PRACTICAL IDEAS 





Plastic Pipes vs. Corrosion 


Such acidic products as mustard, 
or corrosive apple, grape, cherry, and 
strawberry juices (some at elevated 
temperatures), are now successfully 
handled by corrosion-resistant plastic 
pipelines. 

These systems can be safely in- 
stalled in areas where metal pipes 
would succumb to the corrosive at- 
tacks of the product, steam vapors, 
or damp and humid conditions. 

Such plastic lines used for food 
products are non-toxic, non-contam- 
inating. The pipes will not support 
bacteria and are easily sanitized. And 
food particles won’t adhere to their 
polished surfaces. 

Pictured is Koroseal pipe (Good- 
rich) in use at Wayne Packing Co. 
plant, Sodus, N. Y. 


Drawer Catches Debris 


The in-feed chutes of our new 
Urschel potato slicers are equipped 
with grids. Stones, potato scraps 
and carryover water are discharged 
here, removing them from product 
flow ahead of slicing knives. 

However, Urschel left the meth- 
od/means of disposal of debris to 
plant engineers. Here’s how we 
solved it: We installed a stainless 
drawer (10 in. long, 12 in. wide and 
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TO DRYING 
TUBE 
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DISPERSION MILL 


AMBIENT AIR 
AT 90 DEG. F. 


FURNACE 








Alloy Solves Dryer Problem 


Both rapid drying and close con- 
trol of moisture content are being 
achieved at Corn Product’s Corpus 
Christi, ‘T'ex., plant, where grain 
sorghum is processed into a wide 
variety of products. 

But every few wecks the stecl 
damper had to be replaced because 
of the extreme temperature stresses 
induced by 1,600F. gases, on the 
one side, and quenching air at am- 
bient temperature, on the other. 
And each failure resulted in produc- 
tion delays of 5-6 hr., required extra 
labor for repairs and cleanup, and 
necessitated stocking of costly parts. 

A material less subject to stress 
cracking had to be found. The first 


metal substitute proved unsuccessful. 
Engineers then tried “Hastelloy”’ 
Alloy X, an easily fabricated, high 
nickel chromium alloy that combines 
strength and resistance to oxidation 
up to 2,200F. The new Alloy X 
damper was made of 10-gage disks 
(42-in. dia.), fitted to a Fin dia, 
shaft with bolts and nuts of “‘Hastel- 
loy” Alloy C. Disks were joined at 
their circumferences by welding with 
Alloy X rod. 

After months of operation, this 
damper indicates no sign of stress 
cracking or warpage, has cut mainte- 
nance costs by several thousand dol- 
lars, and obviated production down- 
time.—Corn Products Refining Co. 





2 in. deep on one side, 10 on the 
other, photo) with slides of stainless 
flat iron: cost $25. 

Incidentally our new  Urschel 
slicers produce 10% less scrap, more 
uniform slices, and twice the hourly 
volume of our previous machines. 
Slicer replacements are made with 
new blades, since they cost only 18¢ 
each, whereas to sharpen one costs 
25¢. To speed blade changing with- 
out interrupting production, we al- 
ternate blade-housings. Blade chang- 
ing is done rapidly on a rotating 
pedestal located where the cook (who 
does changing), has the chip-cooker 
in full view—H. W. Lay & Co., 
Inc., Atlanta, Ga. 


Isolators Stop Vibration 


A Podbielniak centrifuge is the 
heart of the soy-bean refining proc- 
ess used by A. E. Staley Mfg. Co., 


Decatur, Ill. It’s used in the manu- 
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jacket 
ameter provides greater heating 


500 gallons 


surface. Sizes 15 to 
4 tructed for steam working 
pressur , 90 and 125 
t 


} 


SA MIX COOKER — has 
single or double motion agita 
tor with or without hydraulic 
lift. Agitator lifts easily and 
smoothly out of cooker. Sizes 
40 to 500 gallons 


CW — designed to process 
batches up to 150 gallons. Posi- 
tive worm gear. Handwheel 
gives control of capacity loads 
while tilting. Large diameter 
kettle gives fast even cooking. 


- IN HAMILTON SPECIAL 
OR STANDARD KETTLES ASSURES 
LOWER PROCESSING COSTS 


PC— stainless steel pressure 
cooking kettle for meat and 
poultry processing. 90 p.s.i. in 
jacket and 15 p.si. in kettle 
Quick opening latches. Top is 
lifted by eccentric lever. Sizes 
30 to 250 gallons 


SPECIAL—PC Style Pressure 
type mix-cooker. Jacket to 
full 200 gal. level. Plate type 
heating-cooking coils arranged 
to act as agitator baffle plates 
Entire unit removable for easy 
cleaning 


HV— vacuum cooker from 150 
to 500 gallons. Hinged man- 
hole provides access to the 
inside. Available with a mixer — 
circulator can be installed to 
increase heat transfer and agi- 
tation 


VT— vacuum cooker has no 
equal for small batches. Tilting 
top easy loading. Sizes 30 to 
150 gallons. Jacketed for 90 
p.s.i. steam working pressure. 


Hamilton offers the right kettle for any mix- 
ing or cooking job. The Cost? Reasonable 
and economical in the light of finished and 
polished fabrication. Sanitation guaranteed. 
Careful competent workmanship and con- 
stant inspection assures you of quality that 
is built-in. We'll work from your prints or 
create them for you on our drawing boards. 
Write for free Hamilton Kettle Catalogue. 





ESTABLISHED 1876 


COPPER AND 
BRASS WORKS 


820 STATE 


AVENUE, 
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CINCINNATI 4, 


DIVISION OF 
BRIGHTON CORP. 


OHIO 








Practical Ideas 





facture of the patented “50 Oil” for 
separating gum from oil. 

In this unit, which has a heavy, 
stainless steel rotor that turns at 
2,300 rpm., accumulations of gum 
posed a problem. Created was an 
off-center weight—setting up a heavy 
vibration. 

This had to be eliminated to safe- 
guard the unit’s bearings, as well as 
the building. 

Solution was to isolate the ma- 
chine on six Korfund vibration isola- 
tors. Former piping was replaced 
with flexible connections through 
which raw oil is fed to the machine 
and degummed oil and gum is dis- 
charged. 

This installation substantially re- 
duced vibration and increased the 
life of the machine’s bearings. So 
the same setup is now also used 
with the company’s hydrogen cen- 
trifuges, employed for water-washing 
degummed oil.—FE Staff 


Simple Product-Tray Feed 
Solves Packaging Problem 


At our plant, we were faced with 
the problem of simultaneously feed- 
ing muffins and formed trays to pack- 
ing station. And company wanted 
to avoid added expense of installing 
a powered belt to move the trays. 

Problem was solved by installing 
an inclined, sheet metal chute 
(photo) with sides 2-in. high lead- 
ing from overhead multi-tier cooler 
to packing belt. 

Built into bottom of chute is a V- 
shaped plow (A) that separates muf- 
fins into two rows on packing con- 
veyor. Directly below this plow is 
an opening (B) through which 
formed trays are fed from set-up 
machine (C) to packing conveyor. 

To cushion fall of muffins, a free- 
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Only Dodge offers you 
compact cab-forward design 
plus easy engine access 


This new Dodge Cab-Forward measures only 8934 
inches from bumper to back of cab. Yet getting to 
the engine is as easy as opening a door. You can 
swing out either fender with a simple pull of a latch, 
then walk right up to the most accessible engine of 
any truck on the road. 


It’s easiest to handle, too. Compact cab-forward 
design makes it far more maneuverable in close 
quarters than a conventional long-hood truck of 
comparable wheelbase. And all this without the 
added cost and bother of a cab you must “‘tilt” to 
service the engine. 


New Dodge Cab-Forwards are available from 15,000 
lbs. to 53,000 lbs. G.V.W. In addition, Dodge offers a 
wide range of conventional models: stakes, tractors, 
pick-ups, panels and forward-control chassis. Phone 
or visit your Dodge dealer for complete details. 


— » 


ee, ~ 
~ 





a 


SERVI-SWING FENDERS will have 
you asking “why didn’t someone have 
this idea before?” Now, for the first 
time in a Cab-Forward truck, you can 
enjoy the benefits of short-hood com- 
pactness plus unmatched access to 
the engine and its components! 


DIESEL ENGINES BY CUMMINS 
... New gas V-8’s by Dodge; choose 
the power plant best suited to your 
kind of hauling! All drive-line com- 
ponents are “Job-Rated” to insure 
performance that is efficient, thrifty 
and dependable. 


DODGE CAB-FORWARDS are pace- 
setters in driver comfort and safety. 
Standard cab features include electric 
wipers, driver-adjustable hand-brake 
lever and five-way ventilation. Cab is 
flexibly mounted at three points to 
reduce transfer of stress, twist and 
shock from the chassis. 


DEPEND ON 


DODGE 


TO SAVE YOU 
MONEY IN 


TRUCKS 


A PRODUCT OF CHRYSLER CORPORATION 
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Attention cereal makers: 


Here’s how Tora Food can give you a new 
Sales-building nutrition story at low cost 


74 


If you need a powerful new story to spark the sales 
of your cereal, Tora Food (Red Star’s brand name 
for Torula Yeast U.S.P.) is your answer. And you 
can actually save money. Here’s what we mean: 


How will Tora Food improve nutritional con- 
tent of cereal? Here are some specific nutritional 
factors housewives know and look for in cereal. This 
chart shows you how Red Star Tora Food increases 
these factors in a typical cereal—corn meal. 





PER 100 GRAMS OF CORN MEAL 


Corn meal 


plus 3% 
Tora Food 


10.50 grams 
0.66 milligram 
0.20 milligram 
2.80 milligrams 


Corn meal 
as is 
Protein........9.00 grams 
Vitamin B,..... 0.30 milligram 
Vitamin B......0.08 milligram 
(ee 1.90 milligrams 











What totally will Tora Food add to cereal? 
(At a level of 3# to 100) 





Vitamin B, 163.5 milligrams worth 
PRUNES sche esa sce e 54.5 milligrams worth 
Niacin 408.6 milligrams worth 
WT bens cacksuhitaen 40.8 milligrams worth 
Para-amino benzoic Acid. . 20.4 milligrams worth 
Pantothenic Acid 150.0 milligrams worth 
Folic Acid 95.3 milligrams worth 
Choline 4.8 grams worth 

Inositol 5.4 grams worth 


High quality Protein...... 1.5 Ibs. 











Here is a nutritional “barrage” that can’t help 
but impress the nutrition-conscious housewife. 


How can Tora Food actually save you money? 
The ingredients listed above would cost you 87.33¢ 
at current price levels, if you bought them indi- 


CIRCLE 74 ON READER SERVICE CARD 


vidually. You get these same ingredients in the 
same amounts for only 54¢ in Red Star Tora Food. 
That’s 33.33¢ saved. (Incidentally, the same 
amount of brewer’s yeast would cost you between 
72¢ and 84¢.) 

In addition, Tora Food saves you money on 
handling and inventories. Instead of buying, stor- 
ing, handling and keeping books on 10 or more 
different ingredients, you need handle only one 
when you use Red Star Tora Food. 


How else will Tora Food improve saleability 
of cereal? Tora Food will intensify the flavor of 
your cereal. It has a mild, pleasant flavor with the 
ability to enhance the natural flavor of the product 
to which it is added. 

Furthermore, Tora Food is an antioxidant and 
helps give your cereal longer shelf life. 


Who besides cereal makers can use Tora 
Food? Almost any food processor. Here we’ve 
talked specifically about cereal makers, but baby 
food processors are already using Red Star Tora 
Food successfully. And here are some other types 
of processors who can use Tora Food to big advan- 
tage: spice, soup, chocolate, peanut butter, sauce 
and gravy, health food, smoked yeast and 
pharmaceuticals. 

If you are a cereal maker (or any food processor) 
who wants a new sales-boosting nutrition story, 
write to us. We’ll be happy to show and discuss 
with you work and analysis that has been done. Or 
if you prefer, we’ll be happy to have a nutritionist 
call on you. Write to the address below. 


® 
Nutritional Division 


RED STAR YEAST 
& PRODUCTS CO. 


Milwaukee 1, Wisconsin 
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Practical Ideas 





swinging doubled sheet of rubber 
(D) was mounted over the chute. 
—Frank P. Mueller, National Sales 
Manager, Casey’s English Muffin 
Co., Chicago. 





Deoerator 
a Steam line 


Steam jet 


Wwice a 

















Separates Oil From Juice 


In our chilled, fresh orange juice 
operation we occasionally process 
fruit with skins extremely high in 
peel oil. If not removed, this oil 
adversely affects juice flavor: 

We now remove more than two- 
thirds of the oil by atomizing it with 
steam, then flashing-off the volatile 
oil in a high-vacuum deaeration 
chamber (drawing). This HTST 
treatment, in which thermal contact 
time is a fraction of second, produces 
no adverse effect on the product. 

Steam-jet is composed of a stand- 
ard stainless T, installed in the juice 
line. A 4 in, dia. steam line delivers 
125 psi. steam to a 4 in. stainless 
tube welded to the pipe-plug and 
projecting into the juice-flow. End 
of this tube is closed. The steam 
jets from a } in. hole in its side fac- 
ing the oncoming juice—Marvin 
Steinbock, Plant Mgr., Frica Frutera 
Industrial, C. A. Valencia, Vene- 
zuela. 





Send FOOD ENGINEERING 
Your Ideas 

We'll pay $5 to $15 (sometimes 
even more) for each item used. 

Just send us the facts about your 
idea and its application. And in- 
clude a sketch or snapshot to show 
how it works. We'll do the fin- 
ished writing and drawing for you. 

Send your idea today, before 
you forget. Address it to Practical 
Ideas Editor, FOOD ENGINEER- 
ING, 330 W. 42nd St., New York 
36, N. Y.—The Editors. 
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Another in a series of Hoerner 
Corrugated Shipping 
Container Experts 





















































THIS IS THE HOERNER SPECIALIST FOR PACKAGING LONG THINGS 


This expert really stretches his ingenuity to protect long 
objects from shipping damage. Twenty-foot sections of pipe 
have been economically packaged and safely shipped in 
Hoerner-designed corrugated containers. If you make a long 
product, let a Hoerner Packaging Engineer show you how to 
lengthen your margin of profit. Call the nearest Hoerner office. 


HOERNER BOXES, INC. 


Corrugated Specialists for Mid-America 


GENERAL OFFICES: 600 Morgan Street, Keokuk, lowa « PLANTS: Fort Smith and Little 
Rock, Arkansas; Des Moines, Keokuk and Ottumwa, lowa; Minneapolis, Minnesota; 
Tupelo, Mississippi; Sand Springs, Oklahoma; Sioux Falls, South Dakota; Fort Worth, 
Texas « AFFILIATE: Cajas y Empaques Impermeables, S.A. Mexico City D.F., Mexico 
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NOW... MATCH STEAM TRAPS 


HERE’S no such thing as an all-purpose steam trap. 
That’s why it pays to know what each trap has to offer. 


Here are five examples that demonstrate how you can match the 
correct steam trap type to the exact requirements of each application. 


Thermo-Dynamic 
Trap Type TD-50 


? y 


EXAMPLE 1: Outside Tracer 
Lines: A tough set of 
requirements 


One of the most demanding sets of 
requirements a steam trap has to 
face is found in outside steam trac- 
ing. The trap must not only rid tracer 
lines of condensate and air imme- 
diately they’re formed, but it must 
do so under exacting conditions. 
Pressures on each trap may vary 
widely. Installations may be remote 
and inaccessible to service. Water 
hammer may be a constant threat; 
freezing may be a hazard. Only the 
unique Thermo-Dynamic trap takes 
all these demands in stride. The 
Sarco TD-50 operates perfectly with- 
out adjustment through its full pres- 
sure range of 10-600 psi. It’s virtually 
immune to water hammer and won’t 
freeze when installed with a free 
discharge. Maintenance is, therefore, 


negligible. Compact, requiring no 
external support, the TD-50 is just 
about the easiest trap in the world to 
install. Once it’s installed, you can 
forget it. You can count on an 
extremely long, trouble-free service 
life with minimum maintenance 
attention. 

More closely than any other model, 
the TD-50 approximates an all-pur- 
pose trap. However, special applica- 
tion requirements might dictate the 
use of another type of Sarco trap. 
Sarco engineers stand ready to help 
you solve any trapping problems. 

Sarco 


Balanced Pressure 
Thermostatic Trap 


EXAMPLE 2: For steam jacket- 
ed process kettles: a trap that 
operates immediately on start- 
up and self adjusts to both low 
and high pressures 


When a large steam-jacketed process 
kettle starts up, the condensate load 


is high, and all air in the jacket must 
be released quickly. At this stage, 
however, the jacket pressure is low; 
yet it builds up rapidly as the process 
continues. Because a SARCO No. 9 
Balanced Pressure Thermostatic Trap 
is wide open on start-up, it releases 
initial air and condensate without 
the need for a bypass. And because it 
is self-adjusting, it works just as effi- 
ciently during the first processing 
stage when the jacket pressure is 
high. There are no seats to change 
for various working pressures. You 
can see why it is the obvious choice 
for steam jacketed process kettles. 


Sarco 
Float-Thermostatic 
Trap 


EXAMPLE 3: How to prevent 
water-logging in unit heaters 
and blast coils 


All unit heaters and blast coils have 
a relatively small internal volume in 
comparison with their steam con- 
densing capacity. Even slight water- 
logging can reduce heat output seri- 


Impartial advice on trapping because 
ONLY SARCO MAKES ALL 5 STEAM TRAP TYPES 
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- TO YOUR TRAPPING NEEDS 


ously. Pressures may vary widely 
under automatic temperature con- 
trol and so may the load because of 
variable demand. A trap to handle 
this application must adjust itself in- 
stantly to pressure and load charges. 
The most precise answer to this 
problem is the SARCO Float and 
Thermostatic Trap—and here’s why: 
it releases air on start-up and during 
running, and, because it discharges 
condensate continuously, it does not 
set up in the system violent pres- 
sure changes that would upset close 
control. 


Sarco Liquid 
Expansion Trap 


EXAMPLE 4: How to release 
low temperature condensate 


When condensate cannot be returned 
to the boiler feed tank either because 
of distance or because it may be 
contaminated, it’s economical to 
utilize some of the sensible heat as 
well as the latent heat of the steam. 

For this purpose a trap must be 
capable of releasing condensate to 
temperatures as low as 100° F. 

The sound trap selection here is 


FOOD ENGINEERING, JANUARY, 1960 


the SARCO No. 871 Liquid Expan- 
sion Trap because it can be set to 
release condensate at temperatures 
down to 100° F. regardless of supply 
pressure. This performance assures 
maximum steam economy. The Sarco 
No. 871 handles the starting load 
easily because of its wide open valve, 
which throttles the flow as the con- 
densate temperature rises. Further- 
more waterhammer cannot reach the 
operating element. No other type is 
as nearly perfect for this specific 
problem. 


EXAMPLE 5: Economic hand- 
ling of Water Hammer and 
Corrosive Conditions 


In applications in which water ham- 
mer or corrosive conditions are en- 
countered but in which low pressures 
or extremely high back pressures 
preclude the use of the Thermo- 
Dynamic trap, the Sarco Inverted 
Bucket Trap is recommended. While 


the Sarco I. B. is not exactly a fuel 
miser, its relatively rugged construc- 
tion will withstand considerable water 
hammer; and, when it is fitted with 
stainless steel internal parts, it offers 
excellent resistance to corrosion. 


* * * 


CONCLUSION: The right 
application is the economical 
installation 


When you choose steam traps that 
serve their purpose without frequent 
adjustment, and without mainte- 
nance or replacement problems, you 
save on down-time, man-hours, spare 
parts, and production slowdowns. 

You can get the money-saving solu- 
tion to every trap selection problem 
by consulting Sarco. You get impar- 
tial solutions, because only Sarco 
makes all 5 types of steam traps: 
Thermo-Dynamic*, Thermostatic, 
Float Thermostatic, Liquid Expan- 
sion, and Bucket. 

You also get the benefit of Sarco’s 
50 years of specialized experience in 
the manufacture and application of 
temperature regulators, industrial air 
vents, pipeline strainers, dial and 
industrial thermometers, heating and 
cooling controls, heat exchangers, 
heating control systems and heating 
specialties. 

For literature or impartial help in 
solving your steam trapping or con- 
trol problems, contact your local 
Sarco Sales Representative, or write 
direct to Sarco. 1440 


*U.S. Pot. No. 2,817,353, T.M. Reg. U.S. Pot. Of 
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FOR CHEAPER RAYING—the new L-band linac. Major 
parts are: (1) Injector-gun tank, (2) focus magnet, (3) 


Pe as 


input coupler, (4) waveguide and accelerator, (5) direc- 
tion of output beam. 


Cuts Food Radiation Costs 


New irradiation source provides high-power, 


high-energy electron beams at one-fourth 


operating cost and half the capital investment 


COST OF PROCESSING foods by 
radiation, especially the capital in- 
vestment, will be significantly low- 
ered by a new radiation generator 

the L-band linac (traveling-wave 
linear accelerator) . 

Take shelf-life extension of fresh 
foods by low-dose irradiation as a 
promising example. Here, one 
L-band linac will handle 9,200 Ib. 
per hr. at 250,000 rad. Two con- 
ventional S-band linacs previously 
would have been required to handle 
7,500 Ib. per hr., at over twice the 
capital cost. 

Electron beam sources operating 
at high power and high energy have 
become a reality with the L-band 


linac. And this breakthrough opens 
up a whole new era in the economics 
of applied radiation. 

Food radiation cost estimates have 
varied widely, and have been con- 
fusing. Based on a 0.25 megarad 
radiopasteurization dose, estimated 
processing costs using conventional 
electron generators vary from 0.1c. 
to 1.le. per pound, including both 
direct and indirect linear accelera- 
tors. Estimated per-pound process- 
ing costs at the same dose level for 
fission products are 0.3 to 0.77 c,; 
for cobalt-60, 0.14 to 1.35c.; and 
for reactors, 0.12 to 0.73c. 

Against this background, may we 
emphasize that our estimates for 





WOLFGANG HUBER and AUGUST S. KLEIN 
Respectively, Wolfgang Huber Associates, San Francisco, and Applied 


Radiation Corp., Walnut Creek, Calif. 
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the L-band linac are taken from ac- 
tual operating characteristics of the 
machine. In our comparisons with 
cobalt-60 and cesium 137, we have 
used projected figures. 

Operating costs of the new L-band 
accelerator and a _ conventional 
S-band model are compared in Ta- 
ble I. Comparative cost per pound 
of a radiopasteurizing dose of 0.25 
megarad-pound is given in Table II. 
The L-band accelerator shows up at 
less than one-fourth the operating 
cost of the presently available S-band 
linac and the future, estimated, costs 
for isotope sources. 

For comparative purposes, the es- 
tablished costs of conventional food 
processing may be summarized as 
follows: 

Frozen Foods, 2 to 3.5c. per 
pound, plus 0.2 to 0.4c. per pound 
for freezing. Canned Goods, 0.15 
to 0.5c. per pound for heat process- 
ing of vegetables and 0.8 to 5c. a 
pound for meats. The cost of heat 
processing of fruits is considerably 
less than 0.15c. per pound, due to 
the fact that these acid products 
need very little heat for sterilization. 
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L-band processing costs of 3-6 mils 
per pound for shelf-life extension of 
fresh and processed foods are well 
within the economics of even a mar- 
ginal food processing operation. 

Thus the economics of radiation 
processing are markedly improved. 
And indicated is a second look at ra- 
diation processes that had seemed 
too expensive. 


ENGINEERING & TECHNOLOGY 


The most likely candidates for 
radiation processing—because of qual- 
ity improvement, convenience, nov- 
elty, and reduction of loss—are pre- 
sented in Table III. 

Radiation-sterilization requires 
doses up to several Mrad. At such 
levels the organoleptic changes often 
are objectionable. This, coupled 
with the need of prior enzyme inac- 


tivation, pretty much limits applica- 
tions of immediate interest to poul 
try, pork, and a few lamb, veal, beef, 
and fish products. 

A combination of ionizing radia- 
tion and heat may well give radia- 
tion the biggest boost in food proc- 
essing. Such a combination would 
reduce off-flavor production due to 
high radiation doses, but still would 





TABLE I—Cost Calculations for Commercial, Low-Dose Radiation-Processing 
of Foods With (1) High-Energy Electron Beam From Conventional (S-Band) and 
(2) L-Band Linear Accelerator (6,000 hr./yr. operation, 3 shifts). 


Return on capital investment‘. 
Depreciation—10 yr....... 


Overhead, taxes, insurance. ... . 
R & D costs®... 


Operations cost/hr.. .. . 
Cost /kw-hr 


Cost, $170,000. 
$170,000. 


(3) Cost for building alterations excluded. 
annum after taxes on capital invested during 10-yr. depreciation period. 


S-Band Linac L-Band Linac 
8 mev., 2 kw.,? 8 mev., 5 kw.,'! 
installed * installed * 


(1) Mark I-F5 linear accelerator, Applied Radiation Corp., Walnut Creek, Calif. 
(2) Mark I-F4 linear accelerator, Applied Radiation Corp., Cost. 


(4) Earnings at 15% per 
(5) One 


mil per megarad-pound at 50% beam efficiency. 





TABLE Il—Costs of Radiation Sources 
in Dollars per 0.25 Megarad-Pound. 


Beam Utilization 
~ = 


50% 





25% 

0.0056 
0.0260 
0.0300 
0.0560 





0.0028 
0.0130 
0.0150 
0.0280 


L-Band linac. . . 
S-Band linac. . . 
Cobalt-60* 
Cesium-137*. 


* Stockman, C. H., and Bauman, R. G., 








TABLE III—Foods Most Likely to be Radiated. 


STERILIZATION ! (2.0-3.5 Mrad) De- 
struction of Pathogenic & Spoilage 
Organisims 


Meat: Beef hamburger; ham; pork- 
tenderloin roast, chops; pork-sausage; 
bacon; lamb chops; veal roast; chicken, 
turkey, cuts or whole. Prepared meat 
dishes? 


Fish: Cod, flounder, haddock, oysters, 
Prepared fish dishes? 


Vegetables: Green beans; beets, broc- 
coli, brussels sprouts 


Fruit: None 


Dairy Products: None 


(1) Prior enzyme inactivation by heat where necessary. 
(2) Combination of radiation and heat attractive because 
of synergistic action and thus quality improvement and cost 
(3) Refrigerated or room temperature; extension, 


reduction. 


SHELF-LIFE EXTENSION: (0.1-0.5 
Mrad) Retardation of Spoilage Bac- 
teria, Molds, Fungi 

Meat:‘ Many varieties, either raw cuts 
or processed such as sausages, luncheon 
meats, spreads. Prepared dishes such 
as TV dinners, convenience items, gour- 
met foods. 


Fish:‘ Many species, raw cuts such as 
fillets and steaks; cooked shellfish meat. 
Prepared dishes. 


Produce: ‘ Many varieties of fresh fruits 
and vegetables 


Dairy Products:‘ Dried eggs (Salmon- 
ella, 0.8 Mrad); fresh cheese; prepared 
dishes 


Baked Goods: Brown 'n serve items, 
pre-baked pies, batter, cakes 


(4) Prepackaged ; 
problem. 


3 to 10 times normal, depending on product and 


DEINFESTATION of Insects & Hel- 
minths (0.005-0.04 Mrad.) Break of 
Reproductive Cycle. 


Elimination of weevils, borers, beetles, 
worms and similar pests from grains, 
cereals, cereal products, rice, dried 
foods, spices, tropical fruits etc. 


Elimination of helminths, nematodes 
(trichinella), cestodes (tapeworm), tre- 
matodes (flukes) from meat, fish and 
other foods. 


rocess. 
antioxidant treated where rancidity a 
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This 
new hook 
will help 
solve your 


CORROSION 
PROBLEM 


DUCTILE 
IRON 


samew  oLOW BAS 


DUCTILE 
IRON PIPE 


e This new construction mate- 
rial combines the strength of 
steel with the corrosion resist- 
ance of cast iron. 

e 
For a new and better solution 
to a difficult piping problem, 
write today to: 


JAMES B.CLOW & SONS, INC. 


r--- Send Coupon Today! --- + 


James B. Clow & Sons, Inc. 
201-299 North Talman Ave. 
Chicago 80, Illinois 


Please send your new booklet on Clow 
Ductile Iron Pipe. 


a 
eens 
i 


ADDRESS 


Cane se ee ee ee ee ee 
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inactive radiation-resistant enzymes. 

Combined with asceptic packaging 
subsequent to the combination treat- 
ment, the process would provide 
complete freedom in choice of con- 
tainer. ‘This in turn would mitigate 
one of the shortcomings of electron- 
beam processing. 

Shelf-life extension, often referred 
to as radiopasteurization, has un- 
doubtedly the most promising com- 
mercial potential. It achieves its 
effect by retention of top quality five 
to ten times longer than possible 
with existing methods. 

Research indicates that radiopas- 
teurization can be equally useful 
with meats, fish, produce, and a 
variety of other products, either 
fresh or prepared, that are prone to 
quick spoilage. With the low doses, 
objectional changes in flavor, color, 
Or appearance are minimal or non- 
existant in most instances. ‘This is 
particularly true when proper atten- 
tion is paid to auxiliary processing 
conditions and the selection of suit- 
able varieties. 

A number of investigators have 
shown that refrigerated shelf-life of 
retail cuts of fresh beef, pork, veal, 
lamb, and chicken can be extended 
by factors of 5 to 10 with doses of 
200,000 to 300,000 rad. Particu- 
larly good effects are obtained when 
this treatment is carried out in the 
presence of an antibiotic. 

Prepared meat products, such as 
sausages, luncheon meats, and frank- 
furters, have shown equally promis- 
ing results. Shelf-life extension of 
seafood by low dose irradiation pre- 
sents an opportunity to reverse the 
declining trend of the fresh fish 
market. 








L-Band Linac Explained 


The L-band is the first of a new 
generation of high-power linear 
accelerators utilizing the lower 
L-band 1,300-megacycles frequency 
instead of the conventional S- 
band’s 2,855 megacycles. 

Recently reduced to practice by 
Applied Radiation Corp., it pro- 
vides high electron beam power at 
lower cost by a sweeping redesign 
of accelerating waveguide struc- 
tures and use of powerful Litton 
Industries L-band klystrons. 

The “pulse shortening” that 
plagues S-band linacs by cutting 
down peak and average beam 
power above 2 kw. has been 
eliminated by the L-band fre- 


quency. 





Spoilage of 25 to 30% of fresh 
fruits and vegetables is not uncom- 
ion between producer and final con- 
sumer. Shelf-life extension by low- 
dosage radiation is particularly attrac- 
tive in this field, and the experi- 
mental results have been quite suc- 
cessful with many varieties. 

Numerous investigations _ have 
firmly established that a dose of 
about 30,000 rad will kill eggs, 
terminate larvae development, and 
sterilize the adults of representative 
species of cereal-infesting insects. 
Among these are the bean weevil, 
granary weevil, rice weevil, confused 
flour beetle, sawtoothed grain beetle, 
cigarette beetle, lesser grain borer, 
and yellow meal worm. 


Makes Insect Killing Feasible 


The pronounced sensitivity of in- 
sect eggs to ionizing radiation makes 
this method particularly attractive in 
view of the shortcomings of fumi- 
gation and mechanical methods in 
this respect. 

But efforts to commercialize such 
deinfestitation of grains and cereal 
products have so far been largely 
stymied. One reason is lack of equip- 
ment, of suitable design and at suit- 
able costs, that is adaptable to the 
high-speed processes used in trans- 
port and loading and unloading of 
grain and bulk cereal products. 

Volumes transported during the 
loading and unloading of grain eleva- 
tors—or during the packaging of 
grains in bags and transport there- 
after—approach 60-100 tons per 
hour. Thus, to cope successfully, 
two cross-fired electronic accelera- 
tors operating at 8 Mev. and 4 kw. 
each would be required. Such an in- 
stallation could handle at 30,000 rad 
about 60 tons of grain (density 0.65) 
per hour, passing through the radia- 
tion field as a layer 3.8 in. thick. 

Such radiation equipment simply 
hasn’t been available thus far. The 
advent of the L-band accelerator, 
however, should make insect dein- 
festation an attractive possibility. 

The commercial value of ridding 
meat and fish of flukes and of mar- 
keting pork products guaranteed to 
be trichina-free should intrigue 
inmanagement and be a hit with the 
consumer. 

In fact, interest may well be re- 
kindled in radiating a host of differ- 
ent foods. This should be a result 
of the reduction of radiation process- 
ing costs to less than one-fourth, 
and of capital investment to one- 
half of previous estimates. 


—End 
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FDA Names 182 Safe Additives 


EFFECTIVE January 20, six food 
additives are stricken from the pro- 
posed list of those generally recog- 
nized as safe, and 182 remain. This 
is in accordance with an FDA or- 
der (Federal Register, Nov. 20, 
1959) that makes official, with revi- 
sions, the tentative list issued on 
Dec. 9, 1958. 

Not generally recognized as safe, 
and therefore dropped from the 
tentative list, are: 

Carbon black, charcoal, oleic acid, 
linoleic acid, titanium dioxide, and 
ultramarine blue. 

Generally recognized as safe for 
their intended use, within the mean- 
ing of Section 409 of the Federal 
Food, Drug & Cosmetic Act, are 
the substances listed below. 

Added to these, of course, are 
such common food ingredients as 
salt, pepper, sugar, vinegar, baking 
powder, and monosodium glutamate. 

It would be impracticable to list 
everything generally recognized as 
safe, 

In issuing its list, FDA points out 
that the substances must be used 
for the purposes indicated, and in 
accordance with good manufactur- 
ing practice, as follows: 

1. The quantity of a substance 
added to food does not exceed the 
amount reasonably required to ac- 
complish its intended physical, nu- 
tritional, or other technical effect. 

2. The quantity of a substance 
that becomes a component of food 
as a result of its use in the manu 
facturing, processing, or packaging 
of food, and which is not intended 
to accomplish any technical effect in 
the food itself, shall be reduced to 
extent reasonably possible. 

3. The substance is of appro- 
priate food grade and is prepared 
and handled as a food ingredient. 

Inclusion of a substance in the 
list of nutrients does not constitute 
a finding on the part of FDA that 
the substance is useful as a supple- 
ment to the diet for humans. 


RECOGNIZED AS SAFE 


Chemical Preservatives—Ascorbic acid, 
Ascorbyl palmitate, Calcium ascorbate, 
Calcium propionate, Erythorbic acid, 
Potassium sorbate, Propionic acid, 
Sodium ascorbate, Sodium propionate, 
Sodium sorbate, Sorbie acid, and 
Tocopherols. 


Buffers and Neutralizing Agents—Acetic 
acid, Aluminum ammonium sulfate, 
Aluminum sodium sulfate, Aluminum 
potassium sulfate, Ammonium bicar- 





Additives OK With Restrictions 


Product 


ANTICAKING AGENTS 


Tolerance 


Aluminum calcium silicate. 2%. . 


Calcium silicate 
Calcium silicate 
Magnesium silicate 


Tricalcium silicate......... 


Uses or Restrictions 


In table salt. 


.. In baking powder. 
. In table salt, 


CHEMICAL PRESERVATIVES 


Butylated hydroxytoluene. . 


Caprylic acid 


Dilauryl thiodipropionate. . 


GOW GUNN i ccc accede ie 


Nordihydroguaiaretic acid. . 


Potassium bisulfite....... 


Potassium metabisulfite 
Propyl gallate 


Sodium benzoate.... 
Sodium bisulfite 


Sodium metabisulfite. . 
Sodium sulfite 

Sulfur dioxide. 
Thiodipropionic acid... 


EMULSIFYING AGENTS 


Cholic acid.... 
Dexoxycholic acid 
Glycocholic acid 
Ox bile extract. . 
Taurocholic acid 
sodium salt)... 


MISCELLANEOUS 


Caffeine. . 
Ethyl formate. 
Magnesium stearate... 


Sorbitol..... 
Triethyl citrate 
NUTRIENTS 


Copper gluconate 
Cuprous iodide 


Potassium iodide 


SEQUESTRANTS* 


Isopropyl citrate 
Sodium thiosulfate 
Steary! citrate 


not over 0.02% of fat or oil 
content, including essential 
(volatile) oil. 


Total content of antioxidants 
not over 0.02% of fat or oil 
content, including essential 
(volatile) oil. 

0.1% (equivalent antioxidant 
activity 0.01%. 

Total content of antioxidants 
not over 0.02% of fat or oil 
content, including essential 
(volatile). oil. 


not over 0.02% of fat or oil 
content, including essential 
(volatile) oil. 


do. 
do. 


In cheese wraps. 


In edible fats or oils. 


Not in meats or in food 
recognizable as a 
source of vitamin B. 

do. 


. Notin meats orin foods 


. Total content of antioxidants 


not over 0.02% of fat or oil 
content, including essential 
(volatile) oil. 


0.1%.. 
do 
oa 
do.. 


Gea soi cs.00 


0.02%.... 
0.0015%.... 


recognizable as a 
source of vitamin B;. 
do. 
do. 
do. 


Dried egg whites. 
do. 
do. 
do. 


do. 


In cola type beverages. 
Cashew nut fumigant. 
As migratory sub- 
i] from packag 
ing materials when 
used as a stabilizer. 
In dietary foods. 
Egg whites. 





In table salt as a source 
of dietary iodine. 
do. 


* For the purpose of this list, no attempt has been made to designate those 
sequestrants which may also function as chemical preservatives. 
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bonate, Ammonium carbonate, Am- 
monium hydroxide, Ammonium phos- 
phate (mono- and dibasic-). 

Calcium carbonate, Calcium chloride, 
Calcium citrate, Calcium gluconate, 
Calcium hydroxide, Calcium lactate, 
Calcium oxide, Calcium phosphate, and 
Citric acid. 

Lactic acid, Magnesium carbonate, 
Magnesium oxide, Potassium acid tar- 
trate, Potassium bicarbonate, Potas- 
sium carbonate, Potassium citrate, and 
Potassium hydroxide. 

Sodium acetate, Sodium acid pyro- 
phosphate, Sodium aluminum phos- 
phate, Sodium bicarbonate, Sodium 
carbonate, Sodium citrate, Sodium hy- 
droxide, Sodium phosphate (mono-, 
di-, tri-), Sodium potassium tartrate, 
Sodium sesquicarbonate, Sulfuric acid, 
and Tartaric acid. 


Yankee Maid 


Yankee Maid hams, from Bernard S. Pincus Co., Philadelphia, 
appear on store counters in immaculate, fresh yellow and red ‘mulsifying Agents—Diacetyl tartaric 
Paterson Trip-L-Wraps. These attractive wraps with their purity see "as au ‘edible. fats 
protection and grease and moisture resistance give a premium or oils. 

appearance to a premium product. Design and 


Mono- and diglycerides from the 
glycerolysis of edible fats or oils. 
printing were provided by Paterson. 


Monosodium phosphate derivatives 
of mono- and diglycerides from the 
glycerolysis of edible fats or oils. 

Propylene glycol. 


Miscellaneous—dAcetic acid, Aluminum 
sodium sulfate, Aluminum sulfate, Bu- 
tane, Calcium phosphate (tribasic), 
Caramel, Carbon dioxide, Carnauba 
wax, Citric acid, Glycerin, Glycerol 
monostearate, and Helium. 

Magnesium carbonate, Magnesium 
hydroxide, Monoammonium glutamate, 
Nitrogen, Papain, Phosphoric acid, 
Propane, and Propylene glycol. 

Triacetin (glyceryl triacetate), Tri- 
calcium phosphate, Sodium carbonate, 
Sodium phosphate, and Sodium tri- 
polyphosphate. 


Nonnutritive Sweeteners—Calcium cy- 
clohexyl sulfamate, Calcium saccharin, 
Saccharin, Sodium cyclohexyl sulfa- 
mate, and Sodium saccharin. 


Nutrients—Ascorbic acid, Calcium car- 
bonate, Calcium oxide, Calcium pan- 
tothenate, Calcium phosphate (mono-, 
di-, tribasic), Calcium Sulfate, and 
Carotene. 

Ferric phosphate, Ferric pyrophos- 
phate, Ferric sodium pyrophosphate, 
Ferrous sulfate, Iron (reduced), I-Ly- 
sine monohydrochloride, Niacin, and 
Niacinamide. 

D-Pantothenyl alcohol, Potassium 
chloride, Pyridoxine hydrochloride, 
Riboflavin, Riboflavin-5-phosphate, So- 
dium pantothenate, and Sodium phos- 


¢ 
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C1) The outside layer of 


Patapar® Luster Parchment 
has high wet strength and 
grease resistance. It is especi- 
ally suited for bright colors 
andeye-catchingdesigns, which 
are intensified by the special 
Paterson glossy coating. 


4 

(2) The snowy middle sheet 
of Paterson Custom Made 
soaks up any moisture or 
grease that gets around the 
inner wrap... yet remains 
invisible . . . will not show 
discoloration. 


\ 
(3) The inner wrap is a 
grease-proof barrier of Patapar 


Vegetable Parchment. No 
unattractive stains will be vis- 
ible here when the ham is un- 
wrapped. 


TRIP-L-WRAP...3 protective layers, 
smart looking, pure, easy to use 


These layers are attached at one edge for easy wrapping. And, for your best 
economy, Trip-L-Wrap is designed and printed to your specifications by 
experts right at the Paterson plant. 


Parerson Parcamenr Paper 


COMPANY 


“Something Special in Papers” 


BRISTOL, PA. © Sales Offices: NEW YORK, CHICAGO « West Coast Plant: SUNNYVALE, CALIF. 


82 CIRCLE 82 ON READER SERVICE CARD 


phate (mono-, di-, tribasic). 

Thiamine hydrochloride, Thiamine 
mononitrate, a-Tocopherol acetate, Vi- 
tamin A, Vitamin A acetate, Vitamin 
A palmitate, Vitamin Bw, Vitamin Dz, 
and Vitamin Ds. 


Sequestrants—For the purpose of this 


list, no attempt has been made to des- 
ignate those sequestrants which may 
also function as chemical preservatives. 

Calcium acetate, Calcium chloride, 
Calcium citrate, Calcium diacetate, 
Calcium gluconate, Calcium hexa- 
metaphosphate, Calcium phytate, and 
Citric acid. 

Dipotassium phosphate, Disodium 
phosphate, Monocalcium acid phos- 
phate, Monoisopropyl citrate and Po- 
tassium citrate. 

Sodium acid phosphate, Sodium ci- 
trate, Sodium diacetate, Sodium 
gluconate, Sodium hexametaphosphate, 
Sodium metaphosphate, Sodium phos- 
phate (mono-, di-, tribasic-), Sodium 
potassium tartrate, Sodium pyrophos- 
phate, Sodium tartrate, Sodium tetra- 
pyrophosphate, Sodium tripolyphos- 
phate, and Tartaric acid. 


Stabilizers—-Agar-agar, Carob bean gum 


(locust bean gum), Carragheenin, and 
Guar gum. 
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Dual Rooms Curb Contamination 


“Pilot plant within pilot plant’ provides high degree 
of protection needed for new food product developments 


IN THESE DAYS of fast-moving 
new products developments, many 
food companies find their pilot 
plants inadequate. 

Such was the case with Corn 
Products Co., whose new pilot plant 
(FE Nov. ’58, p. 96) was designed 
to provide modern facilities for han- 
dling both food and non-food bulk 
products. 

When the company decided to 
move into such items as instant 
foods, ready mixes, new starches 
from white milo, etc., its research- 
ers encountered cross-contamination 
from industrial starches and dextrines 
processed in the pilot plant. In- 
ability to isolate individual processes 
resulted in distortions of flavor and 
odor, and growth of molds and bac- 
teria. Lack of proper humidity con- 
trol caused variations in moisture 
content of raw and finished materials. 

This clearly indicated the need for 
a separate, clinically clean, flexible 
food pilot plant where precise con- 
trol of humidity, temperature, and 
other factors could be maintained. 

To resolve the problem as ex- 
peditiously as possible, an effort 
was made to find available facilities 
in the pilot plant building. ‘There 
was a room 34X18X14-ft. high that 
was used for storage purposes. And 
although not designed for the job, 
it had these key advantages: (1) Easy- 
to-clean ceramic tile ak (2) isola- 
tion from contamination, and (3) 
adequate utilities. 

Structural changes were made to 
adapt this room to its new use. It 
was divided into two sections (an in- 
ner and outer room), with swinging 
doors between (drawing right). A 
false ceiling was installed to seal 
off overhead pipes (which could be 
potential sources of contamination). 
Fluorescent lights were recessed in 
the ceiling to provide optimum, well- 
diffused illumination. 

To maintain desired temperature 
and humidity, an American Blower 
1A9 Type A combination air con- 
ditioner and heating unit was in- 
stalled in an adjoining area. It has 





A. A. WINKLER 
Project Leader, Corn Products Co., N.Y.C. 


a cooling capacity of 36,000 Btu./hr., 
and heating capacity of 104,000 
Btu. at 1,500 cfm. air circulation. 
With this unit, relative humidities 
of 50 to nearly 100%, and tempera- 
tures from 50 to greater than 1009. 
can be obtained. Since bulk of 
processing is carried out in inner 
room, this one alone is normally 
controlled. However, the outer 
one can be similarly controlled 
when needed. 

Equipment was carefully selected 
for flexibility and ease of cleaning. 
In outer room are two premix blend- 
ers—a 3-cu.ft. ribbon unit an a 1- 
cu.ft. double-motion mixer. Nearby 
scales facilitate quick weighing of 
materials to be mixed, and a large 
wash basin at right angles to weigh- 
ing station is easily accessible from 
any point in either room. 

Inner room has a 17-cu.ft. stain- 
less water-jacketed blender, Rotex 
classifier, comminutor, rotary brush 
sifter, and Entoleter-type impact 
mill that can equal capacity of ribbon 
blender. Also in this room is a 
500-lb. overhead monorail hoist 
equipped with trolley wheels. It is 
used for quick transfer of materials 
between pieces of equipment. 

Materials are conveyed in 1 4-cu.ft. 
capacity stainless, cone-shaped hop- 
pers. These are equipped with small 
dollies that enable rapid floor ma- 
neuvering. 

Keeping the plant aseptically 
clean is neither time consuming nor 
difficult due to the predominance of 
stainless equipment, tile walls and 
floors. Machines are on a stringent 
clean-out schedule, walls and floor 
are washed down regularly. Combi- 
nation wet-dry vacuum cleaners are 
used for floor mopping when 
needed. Only operators qualified by 
periodic medical examinations are 
permitted to work in this area. 

As a result of this program, Corn 
Products has solved its food study 
problem. Not only has the new 
facility served experimentally, it has 
also operated as a semi-production 
unit. Originally designed to handle 
1,000 Ib./day, it has at times ex- 
ceeded 8,000 Ib. on a production 
basis. —End 
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NEW FACILITY was previously used 
for storage. Partition was installed to 
provide for separate operations. Air 
conditioning unit enables close con- 
trol of temperature and humidity. 


CONE SHAPED HOPPERS are used 
to transfer batches of materials. Elec- 
tric hoist (top) on monorail that cir- 
cles inner roof expedites their move- 
ment. 
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Jefferson Chemical 
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Fairmont Foods to Air Light Plastics Products: 
“Your plastic containers present 
our ice cream at its selling best— 
and results prove it!” 
Nii, W. R. GOPTILAND, ao Chemne Bbircanidiotniy Manion, Pile Be 


Company, Omaha, Nebraska reporting: 


“Two years ago, we switched to 16 oz. plastic containers for our Delicia lee Cream and 
Fairmont Sherbets. Sales went up overnight! 


“Ice cream literally sells on sight—and plastic packaging helps buying impulse by 
displaying the rich creaminess of our ice cream and the vivid colors of our sherbets. 


“And don’t forget such plus values as tight fitting plastic lids that keep out moisture, 
help preserve flavor, and hold melting to a minimum. 


Ice cream is one of a long and growing list of food products that owe a large share of their 
success to plastic packaging. Have you investigated plastics for your product lately? Write 
for the molded package evaluator designed to help you determine if molded packaging can 
help improve sales for you. Monsanto Chemical Company, Plastics Division, Room 741, 
Springfield 2, Mass. 


Monsanto supplies a wide 
variety of Lustrex® Monsa nto 
styrene molding compounds 


to America’s leading 





molders of plastic packaging 


MONSANTO DEVELOPER IN PLASTICS 





NO MATTER HOW 


YOU SANCE IT-++++}/-+ 


Wendway conveys freshly sliced bacon through pre- 
pak, weight check and final packaging operations. 


WENDWIAY curs 


MEAT HANDLING cosTs! 


Wendway is the one versatile convey- 
ing system that gained the complete 
acceptance of the nation’s top proc- 
essing and packing plants. Wendway’s 
stainless steel wire belting is ideal 
for the conveying of meats or other 
food products packaged or unpack- 
aged. It permits free circulation of 
air from above or below, does not 
sag or accumulate fats or grease and 
Narrow belt Wendway systems are ideal can be kept highly sanitary with hot 
for processing, labeling, packaging and 


: 2 : wate steam scalding. 
inspection of delicate products, cartons. oe oe oe 


A Wendway system in your plant 
will quickly pay for itself in tangible, 
provable savings of man hours, floor 
space and the elimination of multiple 
handling. All...while conveying your 
products swiftly, silently, safely and 
economically to any desired location. 

Prove it to yourself, 
investigate Wendway today! 


Wendway is the practical ansWer for 
conveying fresh, unwrapped food UNION STEEL 


products. Belting will not mar product 
=~ PRODUCTS Co. 


Industrial Conveyor Division 


ALBION, MICHIGAN 


Overhead cooling for cooked or heated 
products saves time, handling and floor space. 
Wendway is unaffected by temperature ex- 
tremes 


Wendway belting is available in a wide 
selection of standard widths to match 
every requirement. 


Write Loday. «for addi- ~ 


tional information, literature and 
specifications to match your con- 
veying requirements. 
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Jefferson Chemical 
is your best source for 
high purity 


U.S. P. 
PROPYLENE 
GLYCOL 


Most Versatile Polyol 
for Use in Foods, Flavors 
and Extracts 


U. S. PHARMACOPOEIA Grade Propyl- 
ene Glycol has low toxicity and excellent 
solvent, hygroscopic and pre- “ey 
servative properties which 

make it preferred in a 

great variety of food 

processes. Food flavor, 

color or emulsion solvent; 

flavor extractor; humec- 

tant in packaged food 

products. . . these area few | 

of the proved applications | 

for U.S.P. Propylene Glycol. 


For helpful technical service 
on any application, or prompt 
delivery-price information, write 
to Jefferson Chemical Company, 
Inc., 1121 Walker Ave., P. O. 
Box 303, Houston 1, Texas. 


JEFFERSON Ww CHEMICAL 
COMPANY, INC. 


HOUSTON + NEWYORK © CHICAGO + CLEVELAND 
CHARLOTTE + LOS ANGELES 


Ethylene and Propylene Oxides, Glycols, 
Morpholine + Piperazine + Polyethylene Glycols ¢ WNony! Phenol 
SURFONIC® Surface-Active Agents + Ethylene and Propylene Corbonates 
Caustic Petesh + Caustic Soda * Soda Ash © Sodium Bicorbonate 


Dichlerid lemi: 
© &th 





Essential Chemicals From Hydrocarbon Sources 
158 
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Cocoa Fat Adulteration 
Detected by Infrared 


Infrared spectra of cacao butter 
and such fats as hazelnut oil, hydro- 
genated peanut oil, and butterfat are 
\ery similar in their contours. 

‘There is some difference in shape 
of curves between 8.5-9.5 mu wave- 
length, but not enough to permit 
detection of mixtures of other fats 
with cacao butter or in various types 
of chocolate. 

The trans-fatty acids have a band 
at 10.35 mu which can be used for 
estimating amount of trans-olefine 
fats with an accuracy of 1%, or even 
0.5% in favorable cases. Pure cacao 
butter does not contain the trans- 
isomers in appreciable amounts. 

Additions of a hydrogenated for- 
eign fat up to 5% in cacao butter, 
and to the fat fractions of dark and 
milk chocolate are rapidly detected 
and quantitatively estimated (as elai- 
dic acid), with an accuracy within 
10-20% —Int. Chocolate Review, 
14(8), 322-29, 1959. 


Chocolate Studies Indicate 
Optimum Coating Viscosities 


Relation of chocolate viscosity in 
poises (by Koch falling ball vis- 
cometer) and fat content is non- 
linear. At 105 F. chocolate of 39% 
fat has a viscosity of 185 poises, at 
35% 260 poises, and at 30% 520 
poises. And milk chocolates do not 
appear to be more viscous than bit- 
ter ones for the same fat content. 

The claim that lecithin can replace 
up to 5% fat seems to be correct, 
and its effect on viscosity of very low 
moisture chocolate is as pronounced 
as it is on the high moisture prod- 
uct. 

Enrobers working at belt speeds 
of 1.5 meters/min. can handle choc- 
olate with viscosity up to 500 poises, 
but more often use coatings of about 
260 poises. Cooky enrobers oper- 
ating at 4-5 m./min. commonly use 
coatings of 180-195 poises. But 
marshallow type confections may 
require coatings of as low as 130-150 
poises. Shell and hollow spun 
goods are generally made from choco- 
late of 250-260 poises, while bar 
goods use chocolate of 250-550 
poises depending on equipment.— 
Int. Chocolate Review 14(8), 330- 


35, 1959. 
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CLEAR EGGS are individually weighed and conveyed to vacuum packaging 
units (arrows) that automatically lower them into conveyor-fed cartons. 


(USDA photo) 


High-Speed Egg Grading-Packing Line 


A cartoning line that enables 2 


workers to inspect and pack as many 
as 7,200 eggs/hr. has been devel- 
oped by AMS researchers. 

In operation, eggs are first exam- 
ined for dirty or cracked shells as 
they pass along a lighted conveyor, 
then detector removes ones contain- 
ing bloodspots. 

Clear eggs move onto a line of 
scales where they are weighed and 
channeled to packaging units (photo) 
which automatically position them, 
small ends down. Properly aligned, 
the eggs are conveyed to vacuum 
transfer units that grasp them—6 at 
a time—lower them into awaiting 





Dairy Courses: U. of Md.—Ice 
Cream, Jan. 18-28; U. of Mass.— 
Ice Cream, Jan. 11-22; Penn State 
U.—Ice Cream, Jan. 18-29; Market 
Milk & Milk Supervision, Feb. 1-13; 
Bulk Milk Tank Weighers & Sam- 
plers, Apr. 25-29. 

U. of Calif.—Dairy Ind. Conf. Feb. 
1-3; Oregon State College—Dairy 
Conf., Feb. 9-11; Rutgers, N. J.— 
Ice Cream Conf., Jan. 15; Texas A 
& M—Dairy Mfg. Conf., Jan. 18-19; 
N. Carolina State College~Market 
Milk & Ice Cream, Feb. 15-26; Robt. 
A. Taft Eng. Center, Cincinnati— 
Microbiological & Chem, Exam. of 
Dairy Prod., Feb. 1-5; Lab Methods 
for Prevention & Control of Food- 
Borne Diseases, Feb. 8-12, U. of Ga., 
Management Development Conf., 
Apr. 24-27. 


cartons. The cartons are belt-posi- 
tioned from an automatic dispenser 
—Agr. Marketing (USDA Agr. Mar- 
keting Service, Wash. 25), 6, Oct. 
1959. 


Antibiotic Treatment of Birds 
Raises Yeast Population 


Yeasts make up only a small per 
centage of total microflora in evis 
cerated poultry, but proportion is 
greater in carcasses treated with 
tetracyclines. 

Thirty-nine cultures isolated from 
treated birds contained pigmented 
Rhodotorula species and non-pig- 
mented Trichosporon, Torulopsis 
and Candida. 

None of the tetracyclines stimu 
lated growth in laboratory cultures 
of yeasts, but in mixed cultures yeasts 
were inhibited by Pseudomonas fluo 
rescens. Suppression of the bacteria 
permitted yeasts to grow. None of 
the yeasts had pathogenic character- 
istics, and none were considered to 
have public health significance. 
Applied Microbiology 7(4), 251-55, 
1959. 


Size of Container Not Critical 
In Degreening Citrus Fruit 


Quantity of citrus fruit per box 
has no significant effect on degrecn 
ing by ethylene. 


This was demonstrated in_ tests 
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DODGE 
BALL BEARING 
PILLOW BLOCKS 


High quality at moderate cost. 

Deep groove ball bearing provides high radial and thrust 
capacity. 

Long inner race distributes load over greater shaft area. 


Metal backed synthetic seals are locked in position. They can't 


NORMAL DUTY blow. Effectively exclude dust and dirt. 


CERT: HESS Ge See” Completely sealed both on and off the shaft. 


Fully self-aligning. 


* 
* 
* 
* 
* 
* 
* 


Rugged one-piece semisteel outer housing. 


Pillow blocks, flange bearings, piloted flange bearings, cylindrical 
units, hanger bearings, screw conveyor hanger bearings. 
Call your local Dodge distributor — or write us for technical bulletin. 
MEDIUM DUTY 
SHAFT SIZES —1-7/16” to 3-1/2” DODGE MANUFACTURING CORPORATION, 2800 Union St., Mishawaka, Ind. 


CALL THE TRANSMISSIONEER—your local 

Dodge Distributor. Factory trained by 

Dodge, he can give you valuable help on 

new, cost-saving methods. Look in the 

white pages of your telephone directory S 

for ‘‘Dodge Transmissioneer.”’ of Mishawaka, Ind. 
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with Florida fruit using pallet boxes 
holding 1,200-2,000 Ib., and stand- 
ard field boxes. 

In degreening room pallet boxes 
were stacked 2 high, field boxes 
placed in tiers of 4. Ethylene was 
trickled in through air circulating 
system until fruit in field boxes was 
judged sufficiently degreened. 

After test period (usually 3 days) 
fruit was sorted according to color. 
Degreening was not as consistant 
from top to bottom of stacked pallet 
boxes as with field boxes. However, 
an average of 57.8% of fruit in 
former met US No. 1 grade for color, 
while only 57.2% of those in field 
boxes did.—Agr. Marketing, 14, 
May, 1959. 


Nitrogen Atmosphere 
Aids Grain Storage 


Where a temperature of 70F. or 
below can be maintained and mois- 
ture content does not exceed 16%, 
extended storage of wheat is possible 
without germ damage when an at- 
mosphere of inert gas is employed. 

Above 85F., onset of deterioration 
is only delayed somewhat by N.. 
Once it begins, however, deteriora- 
tion is as rapid as with grain stored 
in air. 

In recent tests, at 70F., germina- 
tion of wheat (18% moisture) re- 
mained high and germ damage de- 
veloped much more slowly in N, 
than in air. And at 16% moisture, 
grains remained free from damage 
for 40-48 weeks in N., whereas those 
stored in air developed 95% germ 
damage in a similar period.—Cereal 
Chemistry, 341-56, July 1959. 


Special Extraction Process 
Makes Better Instant Tea 


Production of a powdered tea ex- 
tract containing substantially all the 
flavor of the leaves from which it is 
made is the object of a Swiss proc- 
ess. 

Method comprises counter-cur- 
rent extraction of tea leaves for 10- 
min. with 6-15 times their weight 
of 140-210F. water. Dilute extract 
is then stripped with steam to pro- 
duce a concentrated aromatic frac- 
tion. 

Dilute extract is concentrated at 
85-125 F. to about 50% solids, aro- 
matic fraction is added to it and 
the mixture impregnated with inert 
gas followed by spray drying to pro- 
vide a powder with bulk density of 
0.2g./ec—U.S. Patent 2,912,334, 
Nov. 10, 1959. 
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FLUIDICS* at work 


How to be sure about 
flavor when you store 


The exact flavor you put into these 
Glasteel storage tanks is the flavor 
you take out. 

Today. Tomorrow. And for many, 
many years. Because unlike many 
materials, Glasteel has no flavor. 

With Glasteel (glass inside, steel 
outside) you provide positive pro- 
tection for the flavor, color, and 
aroma of your product. Even sub- 
stances which might corrode other 
materials have no effect on Glasteel. 
It is inert. 

As for cleaning, the phrase 
“smooth as glass” tells the story. A 
Glasteel tank has a hard, non-porous 
surface. It is extremely difficult for 
sticky substances to take hold. Re- 
sult? Easy thorough cleaning—and 
you can sterilize a Glasteel tank. 

Pfaudler glass will not shatter, 
because it is permanently bonded, 


both physically and chemically to 
the steel. 

That this material has long been 
the standard for the pharmaceutical 
industry—with its emphasis on safe- 
ty and purity—probably comes as 
no surprise. 

You can get Pfaudler Glasteel 
storage tanks in sizes ranging from 
500 to 35,000 gallons, horizontal or 
vertical. Openings are arranged to 
meet your specific needs. 

For details on the many now-and- 
tomorrow advantages of Glasteel in 
food processing, contact our Pfaud- 
ler Division, Dept. FE-10, Roch- 
ester 3, N. Y. 


*FLUIDICS is a new Pfaudler 

Permutit program that inte- 
grates knowledge, equipment 
and experience in solving prob- 
lems involving fluids. 


J& PFAUDLER PERMUTIT inc. 


Sw Specialists in FLUIDICS...the science of fluid processes 
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Can you use these additional sales features for your products? 


Beans in 
Tomato Sauce 


PRODUCT CHARACTERISTICS DESIRED 


Tangy flavor. Improved color and 
sheen. Better browning. 


CORN SYRUP 
RECOMMENDED 


ADDITIONAL ADVANTAGES 


Reduces flavor masking. Cuts ingre- 
dient costs. Cuts handling costs. 





Fruits & Berries 
(Canned) 


Appetizing natural color. Firmer 
texture and body. Fresh-picked 
flavor. Balanced sweetness. 


No flavor masking. Cuts ingredient 
costs. Cuts handling costs. 





Fruits & Berries 
(Frozen) 


Improved appearance. Firmer 
texture and body. Fresh-picked 
flavor. Balanced sweetness. 


Reduces oxidative discoloration. 
Gives higher drained weight. Cuts 
ingredient costs. Cuts handling costs. 





Jams, Jellies 
and Preserves 


Brighter appearance. Enhanced 
fruit flavor. Smoother texture. 
Balanced sweetness. 


No flavor masking. Controls crystal- 
lization. Cuts ingredient costs. Cuts 
handling costs. 





Mayonnaise and 
Salad Dressing 


More appetizing appearance. im- 
proved flavor. Extended shelf life. 
Better texture. 


Sweetose 


Prevents loss of brightness during. 
storage. Reduces surface drying. No 
separation. Cuts ingredient costs. 
Cuts handling costs. 





Meat Products 
(Sausage) 


improved color retention. Better 
flavor. Longer shelf life. Im- 
proved texture. 


Sweetose 


Less shrinkage. Reduces rancidity. 
Cuts ingredient costs. Cuts handling 
costs. 





Pickles 
(Sweet) 


Firmer, crisper body. Mellower 
flavor. Brighter sheen. Balanced 
sweetness. 


Less softening. Faster finishing. Cuts 
ingredient costs. Cuts handling costs. 





Tomato Catsup 


90 


Richer color. Enhanced gloss. 
Longer shelf life. Tangier flavor. 








Take a look at the above chart. Do your products 
have the qualities customers judge a brand by when 
they try it for the very first time? If not—even if 
your brand has all these characteristics but one— 
you're overlooking an opportunity to build extra 
volume with the most profitable sales of all— 
repeat sales, 

How can you “build in’”’ these characteristics 
that lead to bigger and better sales for your prod- 
ucts? It’s easy, it’s sure, it’s economical when you 
use Sweetose, the original enzyme-converted corn 
syrup developed exclusively by Staley’s for the 
food processing industry. 

For Sweetose Corn Syrup is @ bland, crystal- 
clear liquid that gives balanced sweetness control. 
Captures and holds natural food colors. Enhances 
flavor, improves body, texture and eye-appeal of 
a wide variety of products. Because of a higher 
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Sweetose 





No flavor masking. Reduces brown- 
ing. Cuts ingredient costs. Cuts han- 
dling costs. 


ks 


*SWEETOSE is a registered trade mark of the A. E. Staley Mfg. Co. 


New Quality Improvement Guide shows 
how to make sure your products have the 
characteristics customers want most 


degree of conversion, you can use more of 
it, replacing greater quantities of higher-priced 
sweeteners. 

Great as these advantages are, they’re only part 
of the Sweetose story. For more information on 
Sweetose, how it can impart these sales-building 
characteristics to your products, and how you can 
enjoy definite in-plant savings besides, write today to: 





A. E. Staley Mfg. Co., Decatur, Illinois 


Branch Offices. Atlanta - Boston - Chicago - Cleveland - Kansas City 








S 


New York Philadelphia San Francisco St. Louis 





Secetose 


THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 
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One DINOSAUR with Detachable Containers 
Solves Many Complex Materials Handling Problems 
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TANK CONTAINERS ° PORTABLE HOPPERS REFUSE COMPACTION 





> 
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STAKE TYPE 


COMPARTMENT TYPE 
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FLAT SKIDS 


Seen COPS eeeeseeeseeeeeseee 
CoP HESS ee eeeeeeeeeseeeseee 


DUMP BODIES « HEAVY EQUIPMENT CARRIERS PORTABLE FIELD OFFICES 


- 
POSSE HEHEHE EEE EHH ERE EEE HEE HEHEHE EEE 


CABLE REEL MOUNTS 


Patents Pending 


Here’s tne materials handling too] that takes up 
where the fork-lift truck leaves off. Gigantic loads 
can be placed on skids, in tanks or containers. 
The DEMPSTER-DINOSAUR picks them up... 
automatically . . . in seconds . . . and whisks them 
to their destination, in-plant or to over-the-road 
locations. Here they are put down, intact .. . 
pushed off on a dock .. . left on telescopic legs 

. . or dumped. 

One truck handles any number of containers of 
many types. Value of truck is multiplied .. . 
standing-idle time is eliminated . . . loading and 
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handling is cut to the minimum. One man, the 
driver, handles the all-hydraulic operations with- 
out leaving the cab. 


Containers available up to 40 cu. yds. and over 
. . . loads are limited only by the capacity of the 
truck. If you have a special problem send it in. 


Write for FREE BROCHURE 
DEMPSTER BROTHERS 


, Inc. 
Knoxville 17, Tennessee, Dept. FE-1 





Knoxville 17, Tennessee 
Please send free Dinosaur Brochure 


Name 





Firm, 


To: DEMPSTER BROTHERS, Dept. FE-1, 


CO 





Address 





City. 
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What’s the worst 


You might try dropping it (filled) on 
a metal floor . . . compressing it... 
bouncing it in a revolving drum. 


These are just a few of the ordeals corru- 
gated board and boxes undergo before the 
finished container is delivered to your 
plant. No single one is ‘‘worst” or “‘best’’, 
or will give a true measure of overall per- 
formance. Yet each is uniquely important. 


Some of these tests, made on Union Board 
and Boxes, are described here. They repre- 
sent another part of Union’s structural 
design service to all shippers. 


What you 1. Shock treatment 


should know During rail or truck shipment, your box 

: must be able to withstand the shocks of 

about testeng of sudden stops and turns. To measure its 

impact resistance, filled box is shot down 

an inclined runway and bounced against a 
solid backstop. 


Union Boxes 


1. Impact test 2. Mullen test 
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3. Torsion-Tear test 


2. The bursting “barometer” 


A railroad ride can be rough experience. 
That’s why boxes shipped this way must 
meet minimum standards for bursting 
strength of board as set by Freight Classi- 
fication Rule 41. If they pass this trial, 
known as the Mullen Test, they’re ready 
for the worst jolts and jerks. 


3. Testing for tear 


Box flaps are scored to make them fold and 
unfold easily at your plant and at final 
destination. The easier the better. But 
during scoring some strength at that point 
must be lost. How much, and how much 
is retained, is measured by the combined 
Torsion-Tear Test. 


4. “Squeeze-box” hazard 
Whatever your product it will be subjected 


to all sorts of pressures on all sides during 
shipment and storage. The Compression 


4. Compression test 


Junion§ 
amd 


punishment you can give a box? 


Tester anticipates these forces. It squeezes 
empty box till collapse to test for rigidity 
and stacking strength . . . helps weed out 
possible trouble sources such as poor ad- 
hesion, scoring, joints and corrugations. 


5. Down she goes! 


Bad falls are among the commonest causes 
of failure. The Drop Test—repeated flat- 
on-face and corner drops of loaded box on 
to a metal surface—provides a real gauge 
of the box’s resistance to sudden shocks. 
Test also checks suitability of tape and 
strength of manufacturer’s joints. 


6. Taking a tumble 


It takes a tough box to survive the Drum 
Test’s “‘black-and-blue” treatment. Drum 
rotates, box inside tumbles against fixed 
metal obstacles until it finally fails. Test is 
an excellent gauge of the durability of fac- 
ings, flutes, seams and interior packing. 


5. Drop test 6. Drum test 


Write for new, informative booklet, “Quality Control of Corrugated Boxes.” 


ONION BOXES 


UNION BAG-CAMP PAPER Corporation 


233 BROADWAY, NEW YORK 7, N. Y. 


Factories: Savannah, Ga., Trenton, N. J., Chicago, Ill., Lakeland, Fla. 


Sales Offices: Eastern Division—144 E. State Street, Trenton, N. J. 
Southern Division—P.O. Box 570, Savannah, Ga.; P.O. Box 454, Lakeland, Fla. 
Western Division—4545 W. Palmer, Chicago, Ill 
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In footballs...and lug cap seals 


Live rubber can take it 


The resilience of live rubber is vital to endurance — 
whether it’s the endurance of a football or the shelf 
life of your lug-capped product. 


Only Crown lug caps give you the benefits of live 
rubber rings: longer shelf life, better sealing despite 
minor glass flaws, easier opening and closing. For 
positive sealing, your best choice is Crown. May we 
have the opportunity to discuss, or provide you with 
more details? 


for cans + crowns + closures - machinery 


CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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FE SPECIAL REPORT 


GENERAL 


Canning Looks to Great Future 


MARKETING 
Sharp Focus on Canners’ Market 


PACKAGING 


Salient Strides in Can Packaging 


MANUFACTURING 
New Processes Push Out the Old 


ENGINEERING, TECHNOLOGY 
Progress in QC and Preservation 


AN N ‘ N G_s4s PROGRESS AND ITS FUTURE 


In Marketing, Packaging, Manufacturing, Engineering and Technology 


Footnote to History 


In 1810, Napoleon awarded a prize of 
1,200 francs to Frenchman Nicholas Appert 
for developing a method of preserving foods 
by heat processing them in hermetically 
sealed containers. 

Appert’s “can” was a stoppered glass 
bottle. But in the same year, Englishman 
Peter Durand was granted a patent by King 
George Ill for his idea of extending can- 
ning to metal containers, as well as using 
glass or pottery. And three years later, two 
of his countrymen, Bryan Donkin and John 
Hall, established a commercial factory to 
pack foods in tinned cans. 

Two migrating Englishmen brought the 
art of canning to this country. One was 
Thomas Kensett, who came to New York 
in 1812 and established a small cannery on 
the waterfront to pack oysters, meats, fruits, 
and vegetables. Time-wise he was the father 
of canning in the United States. 

The other pioneering Englishman was 
William Underwood, who opened a pre- 
served fruit and pickle plant in Boston in 
1819. It is to him and to Dr. Samuel Pres- 
cott that the canning industry is much in- 
debted for the teamwork that first put can- 
ning on a scientific basis. 
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“© Most important to mankind of all develop- 
. y/ ments in food preservation, canning celebrates 

‘mm its 150th Anniversary this year. So also does 
the metal can, from many aspects the most perfect food pack- 
age, and certainly history’s most important one. 

In marking this great twin sesquicentennial, Foop ENGINEER- 
ING points up progress and looks to the future in canning. Special 
attention is paid to metal cans, in keeping with the occasion, yet 
most of the information applies to foods attractively packed in 
glass as well. 

But this special report is not devoted to history. To the 
contrary, it reveals recent trends, then projects them into 
a what’s-ahead preview. These trends and projections are sig- 
nificant to all branches of the food industry, whether or not 
they put some of their products into cans—as many of them do. 

Carlos Campbell, Executive Secretary-Treasurer of National 
Canners Association, a man who has long had his finger on 
the pulse of the industry, sets the theme for the report in his 
penetrating article, “Canning Looks to Great Future.” 

Writing as individual experts and cooperating as a team, 
FE editors prepared the various sections of the report. ‘And 
FE acknowledges the generous help received from men and 
companies in the industry.—The Editors 
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Canning Looks 
to Great Future \ 


No predictable limit to potential as research 
creates popular new products and as technical 
advances improve methods and enhance quality 


CELEBRATING its 150th birthday worldwide this 
month, canning is still a growing youngster in the 
United States. 

Production of all canned foods in this country dur- 
ing 1960 is expected to approximate 700 million stand- 
ard cases, with a retail value of $5 billion. And in view 
of the generally optimistic forecasts for the next decade, 
there is no predictable limit to the potential increase 
in our national consumption of canned foods. 

Overwhelming acceptance of new products by the 
American public indicates that the canning industry 
may be on the threshold of a new growth cycle. And 
the canning industry is preparing to produce the 
greatest variety of high-quality canned foods in history. 

In the past, canning has proved to be the most 
economical means of marketing fruits and vegetables. 
(his proven economy will undoubtedly continue to 
boost the sales of canned foods relative to those of its 
competitors during the next ten years. 

The opportunities for expanding markets and in- 
creasing profits, however, will be available only to the 
canner who is prepared to meet their challenge. 


Premium on New Know-How 


In the years just ahead, there will be an increasing 
premium on know-how and efficiency, in both produc- 
tion and marketing. Canning will become even more 
completely integrated, both horizontally and vertically. 

The 1960’s will see increasing application of statis- 
tical quality control techniques, operations, and market- 
ing research methods, and the use of electronic com- 
puters for providing operating statistics. 

Scientific and technical research, to which canning 
owes its origin and development, will continue to play 
a major role in the future expansion of this industry. 

It is likely that there will be more practical research 
conducted by individual canning companies in plant 
breeding, cultural and harvesting problems, and market- 
ing research. The land-grant colleges will continue to 
perform more fundamental research on raw products 
problems for the growers of canning crops. 





CARLOS CAMPBELL 


Executive Secretary-Treasurer, National Canners Association, Wash- 
ington, D. C. 
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Carlos Campbell 


NCA executive with finger on pulse 
of industry points up opportunities 
for those who take advantage of ad- 
vanced know-how. 


Improvement in the processing methods and formulae 
will be accelerated. Technoiogical advances in harvest- 
ing and processing methods will improve the nutritive 
values of canned products. 

Marketing demands will understandably create indus- 
try pressure for emphasis on applied research which 
will yield immediate results. But if technical progress 
is to be maintained, applied research must also be 
continued in many areas at the same time. 

For example, the National Canners Assn. is support- 
ing research projects, at the University of California and 
the USDA laboratory at Albany, Calif., on factors af- 
fecting retention or loss of flavor and color. Concur- 
rently, NCA’s Northwest Laboratory, at Seattle, is 
trying to determine why, during processing, there is less 
color loss in some species of fish than in others. 

Powerful new research techniques, such as counter- 
current partition, vapor-phase chromatography, and 
infra-red spectrophotometry, will make it possible to 
isolate and identify food constituents whose existence 
is assumed but not yet proven. 


High-Quality Processing 


Newer processing methods, notably those employing 
high temperatures and short times, provide a marked 
improvement in quality retention over the more conven- 
tional methods. Some of the “high-short” methods 
achieve remarkable sterilizing efficiencies with little 
noticeable effect on the product. 

Through continuing research, it is hoped to be able 
to describe the enzyme systems requiring inactivation 
in each product and the heating schedules that will ac- 
complish this, thereby enabling canners to make the 
best use of the newer processing methods. 

The aseptic canning method has so far been applied 
only to fluid products, which can be pumped through 
a processing system. In time, through continued re- 
search, it is expected that this process can be used for a 
much wider range of products. In this process, pre- 
sterilized product is filled aseptically into pre-sterilized 
containers. 

The variety and quantity of canned foods for special 
dietary purposes seems destined to increase. 

As containers for canned foods, tin and glass continue 
to predominate, although other materials are con- 
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stantly under study. Despite the current renewed inter- 
est in aluminum containers, it is not possible yet to 
visualize these as directly interchangeable with those of 
metal or glass because of the cost factor. Plastic con- 
tainers for heat-sterilized foods, still in the development 
stage, will have to meet some special need, in a unique 
way, to become practicable. 

Considerable research has been conducted by the can- 
ning industry in radiation sterilization which, if it 
became a reality, would have much in common with 
canning. The future of this method is obscure. 

Thus far, no antibiotic methods have been found 
capable of bearing the main load of product steriliza- 
tion. However, it is known that nisin is capable of 
increasing the rate of destruction by heat of certain bac- 
teria. And we may some day see commercial applica- 
tion of this principle. There may also prove to be ra- 
tional uses for antibiotics in raw-product handling. 

Mechanical harvesting has been introduced success- 
fully for sweet corn and snap beans. It mav be extended 
next to tomatoes, and this, in turn, will require the 
breeding of tomato varieties which lend themselves to 
such harvesting. 

Large amounts of water are required for canning 
fruits and vegetables. In many areas, water supplies are 
not keeping pace with increases in consumption. 


At the same time, more restrictions are being placed 
on pollution of streams and lakes and the creation of 
odor nuisances. Studies are being continued on water 
re-use and waste disposal. Spray irrigation appears to be 
gaining in favor as a means by which large amounts of 
waste can be disposed of, apparently without adverse 
secondary effects. 


Bigger International Role 


United States canners seem destined to play an in- 
creasingly important role in helping to raise the world- 
wide level a nutrition through expansion of foreign 
trade in U.S. canned foods. 

Some companies are planning to acquire or construct 
additional overseas facilities from which to supply in- 
digenous markets, and other companies are planning to 
enter the foreign trade field for the first time. 

Regulatory problems appear to be assuming increas- 
ing importance as the new decade begins. NCA helped 
to obtain enactment of the Food, Drug & Cosmetic Act. 
And it will continue to maintain its industry research 
and educational programs in an effort to preserve the 
high standards of nutrition, food quality, and purity 
which the American public has come to expect of 
canned foods. —End 


Sharp Focus on Canners’ Market 


Astute merchandising, integrated packaging, and expand- 
ing horizons spark processors’ remarkable growth .. . 
New products meet challenge of changed eating habits 


CONVENIENCE FOODS — the 


meteoric climb of frozen citrus con- 
centrates. Canned fruits, aside from 
citrus, show a small gain. 

However, dollar volume of ship- 
ments by fruit and vegetables canners 
jumped 46% between ’47 and 57. 
That’s much better than the 39% 


open-sesame staples in today’s food 
marketing—actually are old hat to 
the nation’s canners. For they’ve 
been serving quick-fix dishes to 
homemakers for close to 100 yr. 

In fact, when pioneer Gilbert Van 
Camp began pushing canned pork & 
beans in tomato sauce at the turn of 
the century, his slogans—years ahead 
of the times—were “Ready-to-serve 
instantly” and “A convenience to 
every housewife”. 

Predominant over the _ years, 
canned food stands as our basic yard- 
stick of 1960’s stepped-up conven- 
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ience marketing. And a sharp spot- 
lighting of its status is thus in order: 

Growth in the field has been 
steady, if spotty item-wise, in the last 
decade. 

Per capita consumption of canned 
vegetables uptrended 18% in the 
"48-58 period, a healthy contrast to 
static overall vegetable consumption 
(199 lb.). This upped the canned 
version’s share-of-consumption from 
34.8% to 41.6%. 

Canned fruits and juices haven’t 
fared so well. Their per-capita intake 
dropped 22%, caused in part by a 


dip in overall fruit cating and the 


increase in food and beverage expen- 
ditures that took place the same 
period. 


It Isn’t Easy 


This consistent growth has been 
achieved in the face of some pretty 
rugged challenges. 

For one thing, canners must, each 
year, outguess Mother Nature far in 
advance of the packing season. And 
they've been dealt some cruel blows 
by generous-sized packs that have 
depressed prices. 

Which makes nature’s fickleness 
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BEVERAGES accounted for fastest rise in use of metal cans between ’49 and 
‘59. For example, against total metal used for all food and beverage cans, 


percentage that went into beer tins jumped from 13% to 24%. 


Soft drinks, 


now one of the hottest newcomers in canned food-beverage field, repre- 
sented 1% of all tins last year. And coffee, not big enough to list separately 
in ’49, now accounts for 5% of all food-beverage tins. 


extra ticklish here is the canners’ ex- 
tremely low profit margins. 

Calpak, said to have the highest 
operating margin in the canning 
field, still shows a net return far 
below that of firms specializing in 
packaged or dry grocery items. And 
according to USDA, canner profits 
in "57 2.2% of sales, compared 


were 2.2 
Ba spt ae 
to 2.6% for dairy firms, 3.3% for 


bakers, and 3.4% for grain-mill prod- 
ucts outfits. 

Canners have their share of man- 
made problems, too. 

Crucial here is the shift in balance- 
of-power to the large buyers who are 
now, at the same time, both cus- 
tomers and competitors (see “Power 
Play at Retail Level,” FE Aug. ’59, 


p. 42). This is underscored by an 


A. C. Nielsen report that in the 
’56-57 marketing year, 24% of the 
stores did 85% of the volume in 
leading canned items. 

This concentration has hurt can- 
ners on two fronts. 

1. Storage function is now done 
by the processor, less by the distribu- 
tor. While canners are shipping a 
greater aggregate volume each year, 
smaller amounts of merchandise are 
moving out in the months following 
the packing operation, and a greater 
share is entering pipelines during the 
last period of the packing year. 

This pushes canners’ operating 
costs upward—forces need for larger 
storage facilities as well as bigger 
loans to carry inventory for longer 
periods. Also, the shift transfers to 
the canner a cost that traditionally 
was borne by the distributor—and you 
can be sure there’s been no reim- 
bursement for this added service. 

2. Encroachment by distributor- 
controlled brands. Because they are 
mass-volume items, canned foods 
are usually the first to be selected 
for chain labels. Market Research 
Corp. of America estimates that PLs 
account for more than half the vol- 
ume of canned pease and corn, close 
to half (47%) of canned tuna, and 
little less than 25% of canned 
tomato sauce sales. 

Apart from retailer’s pressures, 
canners have been hard put to fight 
off the inroads of frozen foods in a 
few product lines. More lima beans 
and spinach are bought from freezer 
cabinets than from canned goods 
shelves today, and canned peas have 
shown a steady decline during the 
50s while the frozen variety be- 
comes more popular each year. * 

Undaunted by these and other 
problems, canners have more than 
held their own with shrewd counter 
measures. 

Crop and plant diversification tend 
to ease blows dealt by nature. Cal- 
pak, for instance, produces some 
major items in as many as six differ- 
ent locations. 

Greater integration has been 
pushed hard by canners in the never- 
ending battle to control costs. 


Making Their Own 


With metal containers represent- 
ing upward of 10-15% of product 
cost, a few large canners have em- 
barked on ambitious can-making 
programs. Preliminary reports on re- 
sults indicate that the move has paid 
off, and that it may well gain in the 
years ahead. 
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Stokely-Van Camp, which opened 
its first can-making facility in °57, 
says it was able to turn out more 
tins than originally targeted in ’58. 
And, adds the company, despite 
price cuts made by commercial can 
suppliers in "59, this integral can 
plant still gives a return adequate 
enough to justify study relative to 
setting up more such units. 

When Green Giant’s profit share- 
of-sale jumped from 1.5% to 3.4% 
the latest fiscal year, the company 
partly credited its new can-making 
plant (output: 1 million cans a day). 

Calpak began making its own cans 
back in ’53, last year opened its 7th 
fabricating plant. And all Dole’s 
pineapple-can needs (more than 250 
million tins) are now on a make-it- 
yourself basis. 

The third largest can-maker in the 
country is Campbell Soup, now out- 
fitting its plants to receive tinplate 
in the more economical coiled sheets. 
And Libby, which already runs a can- 
making plant in Germany for its 
European operations, will begin sup- 
plying its own U.S. needs from a 
new plant in Chicago this year. 

Hunt Foods makes its own glass 
and metal containers. And this com- 
pany Carries integration one step fur- 
ther by selling 80% of its glass out- 
put to outside users, putting it in 
direct competition with suppliers. 

To keep ahead of shifting trends 
in the food industry, canners have 
gone in heavily for strong brand mer- 
chandising and a flow of new prod- 
ucts. And looking to the future, 
they’ve laid the groundwork for tap- 
ping new market overseas. 

With a greater share of their 
merchandise going through super- 
markets, and PLs cutting into sales, 
canners have had to step up their 
brand merchandising. According to 
Advertising Age, canners invest 
2.64% of sales in advertising, com- 
pared to meat packers’ 0.64%, dairy 
firms’ 2.09%, and a 1.99% average 
for all food and kindred products. 

Canners have also quickened the 
pace of new product introductions in 
recent years. ‘Today, the shopper can 
choose from among more than 1,200 
different types of canned foods. 

Two-thirds of Campbell’s 99 
items have come in since World 
War II, and 4 of those in the past 
5 yr. Almost half of Gerber’s 100- 
odd items were just lab ideas 10 yr. 
ago. 

The new items, besides contribut- 
ing to lower costs by keeping plants 
running during off seasons, also make 
good reading in the annual reports. 
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Items brought out since the end of 
the war represent 54% of Gerber’s 
sales, 15-20% of Calpak’s. Dole 
traces more than 14% of its busi- 
ness to products introduced in the 
last decade. 

One of the most spectacular new 
product success stories has been writ- 
ten in the fruit juice field—an area 
where canners had previously been 
dealt staggering blows by frozen con- 
centrates. Thanks to imaginative 
blending of various fruit flavors, 
in carbonated and non-carbonated 
forms, canners have recouped part 
of their losses. In fact, Stokely calls 
the fruit drinks “the most exciting 
segment of canning business today.” 

Take the case of pineapple-grape- 
fruit juice: In two years, the share 
of families buying the product leaped 
from 4.6% to 8.7%, while the com- 
parative share for frozen orange juice 
concentrate dipped from 27.2% to 
25.1%. 

Styling new products to popula- 
tion segments pays off, too. For the 
10 yr. ending in ’58, reports Gerber, 
production of baby foods zoomed 
43% —almost four times as fast as 
the 11% increase in births. 

Besides pushing new products, 
cannners have got extra mileage from 
older items by merchandising the 
additional uses they can be put to 
in meal planning. Campbell, for ex- 
ample, broadened its market with 
promotion of soups as a cooking in- 
gredient. 

Other firms have dressed up old 
favorites with new touches—such as 
Libby’s minted pineapple and Cal- 
pak’s corn ’n peppers. Or they’ve 
added even greater convenience— 
such as Heinz’ concentrated tomato 
juice, which can be used a variety 
of ways. 
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Mixed Reaction 


Competition from frozens and PLs 
gets a mixed response from canners. 

Some outfits, like Calpak, shy 
away from a frozen food line. ‘They 
grant it offers volume, but feel 
there’s no profit. Others, like Camp- 
bell, have invested heavily in frozen- 
prepareds as a good source of high 
margin business. 

Many firms see canned and frozens 
catering to different markets, and 
making headway more against fresh 
items than against each other. So 
some firms will offer complete 
canned and frozen lines—like Libby, 
with 15-20% of its business in fro- 
zens, and Stokely-Van Camp, whose 
frozen food department brings in 
one-third of the company’s revenue. 

The same division of opinion is 
found when it comes to PLs. Both 
Heinz and Campbell insist they'll 
have nothing to do with packing for 
PLs. But Dole calls this “a grow- 
ing market,” and it’s out to get a 
bigger share of it. 

Of course, independent canners 
who don’t want to get involved with 
selling costs have long co-packed for 
buyers’ labels. More recently, though, 
some of the brand-name canners, 
faced with the need to keep plants 
operating at capacity, have solicited 
the business. 

As the Roosevelt hearings dis- 
closed, Calpak devotes 5% of its 
production to PLs, Stokely’s West 
Coast operation, 20%; and others 
like Schukl & Co., F. M. Wilson, 
and U.S. Products, more than 50%. 


Pay Dirt Overseas 


One area where forward-looking 
canners have struck it rich is in 
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MARKETERS of canned goods kept ahead of rising consumer outlays for 


food and beverages during past decads. Using 1947-49 as base period, food 


and beverage expenditures climbed 44% by ’58 
and spectacularly so for some companies. Gerber, riding 


shot up even faster 


But processors’ sales volume 


baby boom, saw sales skyrocket 243%, and merger-minded Hunt Foods was 


with a 193% increase. 


to Green Giant’s 152% 


close behind 
Stokely’s 60% 


markets. Front runner 
here is Heinz, whose export business 
brought in 82% of the company’s net 
in °57, and 78% 

Rising living standards and chang- 
ing social patterns are creating a 
potential mass market for conven- 
ience foods in Western Europe. And 
while self-service there may still be 
vears away from the U.S. level, sev- 
cral large firms feel that now is the 
time to get in on the ground floor 
ind build a launching platform for 
tomorrow. 

I'wo other key factors make export 
markets very attractive: First, low 
market saturation by any one brand, 
which leaves the field wide open for 
aggressive merchandising. Second, 
comparatively low selling costs—at 
Heinz, for instance, marketing costs 
in the foreign division for the past 
3 vr. have averaged 18.2% of sales, 
nearly halving the 34.0% rate in do 
mestic ope rations. 


overseas 


in 58. 


A growing share of canners’ export 
volume is originating from foreign- 
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For the others, gains ranged from 


based packing plants, a trend that’s 
encouraging by increased labor costs 
in this country and the desire to get 
around tariff and import barriers 
abroad. Libby, said to be the biggest 
exporter of canned goods, notes that 
whereas several years ago all of its 
overseas volume originated from the 
U.S., Canada, or Hawaii, today only 
one third of it is packed in those 
areas. 


What About Tomorrow? 


Most forecasters see canned food 
consumption uptrending in the next 
decade. New products and new 
quality-enhancing techniques offer 
big opportunities. 

But there are indications that to- 
morrow’s population mix may give 
canners the biggest challenge they’ve 
ever had to face. Besides being more 
numerous, tomorrow’s consumers 
will be better heeled income-wise, 
more likely to live in a metropolitan 
area, and be better educated. 


If you study the interesting data 
turned up in Life’s “Study of Con- 


sumer Expenditures,” you get a 


rough idea of how canned and fro- 
zens mav be regarded by tomorrow's 


homemaker. 

According to Life, the average 
household devotes 3.6% of its food 
and beverage budget to canned 
goods, 1.3% to frozens. However, 
the budget percentage for frozens 
shows a steady increase as you move 
up the income ladder—from 0.9% 
for families earning under $2,000 on 
up to 1.7% for the $10,000-and-over 
groups. And the share allocated to 
canned goods declines—from 4.0% 
at the low end of the income scale 
down to 2.7% at the top end. 

Looking at it another way, it’s 
found that of all money laid out for 
canned foods, 34.6% is spent by 
the $4,000-and-under families and 
32.5% bv the $7,500-and-over house- 
holds. Just the reverse is true for 
frozens—where low-income groups 
account for 10.3% of frozen food 
expenditures, and high income fam- 
ilies for 

As for geographic location, dwell 
ers in non-metropolitan areas give 
3.8% of their meal budget to canned 
foods, 1.0% to frozens. However, 
when thev move to the citv thev give 
a_ slightly (3.4%) to 


bigger 


= =x 
Io Ml. 


smaller share 
canned, a somewhat 
(1.2%) to frozens. 

Finally, where the household head 
finished high school, canned 
foods get 3.7% of the food budget; 
frozens, only 1.4%. But, where the 
household head has a college educa- 
tion, the canned budget share is cut 
back to 3.3%, while that of frozens 
is hiked to 1.8%. 

he moral: Canners will have to 
continue to offer more new products, 
new meal ideas, and top-quality items 
to maintain their big lead in market- 
ing convenience foods. 

Chis they intend to do. And, re- 
member, that canned foods as a class 
has enjoyed a big gain in per capita 
consumption since the glamorous 
trozen food infant appeared on the 
scene more than a quarter-century 
ago. 

In any event, canners will have 
two strong forces working in their 
favor—rising population and personal 
income. And they have a good tar- 
get to shoot at: A USDA forecast 
that, compared to ’56, consumption 
of fruits and vegetables will be 12% 
greater by 65 and 16% bigger by 
75. Naturally, processed items will 
get the lion’s share of the increase. 
—FE Staff 


one 


has 
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PROGRESS in metal-container 
packaging is accelerating. Improved 
materials going into cans, better can- 
making methods, and _ higher-speed 
canning lines key in with new qual- 
ity and performance, help keep 
metal-container costs in line. 

Less costly tin is going onto steel- 
plate—conserved by electrolytic and 
differential coating techniques. Plate 
weights are reduced. Aluminum 
cans make their striking debut. 
Newer protective coatings appear. 

Other strides are better can-sealing 
materials, also advances in structural 
and functional can design. Further, 
a wider variety of paper, plastic, foil, 
and other materials, are applied to 
metal to produce lower cost cans 
with new properties. 


Developments—Cost Trends 


Constantly searching for better 
methods and improved and lower 
cost materials, can makers have 
pushed ahead. 

Prime example is the latest equip- 
ment for lines using plate in coil 
form for producing regular sheets 
for bodies and scrolled sheets for 
ends. Forming end-units from 
enameled coil stock is another cost- 
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PRIME EXAMPLE of can-making 
progress is use of tinplate in coil 
form. This helps offset rising labor 
and material costs. 


F E CANNING REPORT 


oe Packaging 


Salient Strides in Can Packaging 


Technology tightens to hold costs as new products spur performance . . . Coil-stock 
technique speeds forming operations . . . Multipacks, aerosols sharpen pace, and 
aluminum goes ‘on stream’ . . . Latest advances in can handling and filling 


cutting step. Gang-die presses utilize 
coils of plate to make 1,300 ends 
per min. Same press uses scroll 
strips from scroll shear line. 

‘These are a few among the many 
improvements working to hold 
prices. The "47-56 period saw can- 
price increases averaging 5.5% per 
year, whereas wages and material 
costs in the container-manufacturing 
field jumped 8.3% and 7.0%, re- 
spectively, per annum. 

Since ’40, average  tin-coating 
weights have been slashed almost 
two-thirds. Between ’57 and ’58, 
average tin coating decreased from 
0.5385 to 0.4976 Ib. per base box— 
23% lower than the ’48-’58 average 
of 0.6477. 

A few years ago, 325 cpm. was the 
general can-making speed. ‘Today, 
550 cpm. is not uncommon. And 
recently, a new can-body line upped 
output to 800 cpm. 

With new container designs and 
structures, cans of reduced _plate- 
weight perform as well as the former 
heavier-plate containers without 
changes in canner’s handling or proc- 
essing methods. 

Steel companies continue to re- 
search chemical treatments for black 
plate. Important savings (compared 


with tinplate) may be realized here. 
Such containers, now used for non- 
foods, might find food applications. 

Use of plate about half the pres- 
ent weight is a future possibility. 
Steel mills have recently produced 
sample plates 25 to 35% lighter, 
and enterprising can makers believe 
they can develop lower-weight plates 
into suitable food-can structures. 

Development of tinless cans is 
not a pressing problem. Can makers 
feel the tinplate situation is not now 
so tight. But it might be in the 
future, hence emphasis will continue 


CAN-HANDLING SYSTEMS are be- 
coming more automatic. Here Can- 
co’s new depalletizers feed empties 
to canning lines at 2,000/min. 





USE OF AEROSOL CONTAINERS has mushroomed from cream topping 


type to sauces, syrup toppings, 
tenderizers, etc. 


on reducing amount of tinplate, test- 
ing packs with lighter tin coatings, 
and differentially coating plate and 
alternate metals. 

Re aluminum, canners are assured 
that advantage will be taken of the 
light metal’s special qualities. 

Further economies are now seen 
through organic protective coatings 
for cans. During the past 20 yr., 
there have been te clesical advances in 
new materials and application tech- 
niques to improve can-linings. Syn- 
thetics are going into new formula- 
tions to mect specific product re- 
quirements—offering better container 
performance and permitting success- 
ful canning of certain problem 
products. 

Some coatings give maximum per- 
formance despite lower film weight, 
resulting in further savings. Future 
high polymer developments should 
bring further strides. 

Savings also derive from new seal- 
ing materials—organics (end-seam 
compounds and side-seam cements) 
and inorganics (soldering com- 
pounds). Reductions in film (with- 
out sacrificing can performance) are 
possible with improved end-seam 
compounds. 

Stronger cements are being em- 
ployed for side-seaming frozen con- 
centrate cans with wrap-around 
lithography. And canners even see 
the possibility of materials that can 
withstand thermal processing. 

A new method of inside-soldering 
cans, now used on nonfood lines, 
may be adopted for special . decora- 
tive food containers. Wrap-around 
lithography is possible, since short- 
time soldering won't discolor the 
printing. 

Lighter base-weight plates are now 
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beverage and coffee concentrates, 


meat 


being circumferentially beaded to in- 
crease bodywall strength and panel- 
ing resistance. Such beading also 
improves key-opening cans, provid- 
ing positive tracking of the grip strip. 

‘The full lock-and-lap seam has 
been replaced by interrupted lock- 
and-lap—for withstanding high in- 
ternal pressures from CO, beverages. 
Similar end-unit changes allow use 
of lighter base-weight plate. 

More convenience features have 
been designed into cans. Typical are 
easy Opening, positive reclosing, no- 
drip pouring, pressure dispensing, 
and self-stacking cans. Some new 
food containers are combination un- 
its (packaging materials with metal). 

Plastic-topped aerosol cans are 
typical, also various other plastic 
nozzles or attachments on metal 
bodies. Further, there are plastic con- 
tainers with metal ends, fiber can 
bodies with metal ends, ribbed alum- 
inum containers with plastic clo- 
sures, aluminum ends on the tinplate 
bodies, foil-to-paper and _plastic-to- 
foil laminates, etc. 

Recent innovation is the metal 
disk (piggy-back) attachment for 
unitizing two containers for a 
canned dinner. Disk attaches two 
cans of same or dissimilar sizes. A 
similar technique permits canner to 
insert seasoning packet between over- 
cap and can top, and overcap fea- 
tures built-in stacking. 

There’s a growing trend toward 
decorative cans. For example; the 
lithographed cans now appearing in 
appealing colors and forms for many 
foods. 

New metalized (aluminum) labels 
are brighter than the foil-to-paper 
ones, less expensive, and handle bet- 
ter (less curling) on labelers. They 


offer the economy of paper labels, 
plus eye-appeal of foil. 

Straight metal and glass contain- 
crs far exceed the other types. How- 
ever, advances in paper, plastics, 
laminates, etc., are accelerating, mak- 
ing these materials (in their many 
forms) more competitive with cans. 
Metal containers, as pointed out, 
keep the pace, being specially de- 
signed with less tinplate and plate 
weight, better sealing materials and 
coatings, and in combinations of 
various packaging materials with 
metal. 

Can manufacturers have also es- 
tablished realistic packaging require- 
ments to permit them to tailor-make 
optimum - performance cans more 
economically. They've adopted re- 
search techniques to speedily predict 
shelf-life of cans containing various 
formulated products. 

‘Today’s dynamic marketing §prac- 
tices make it necessary to employ 
more direct and less time-consuming 
test-packing methods. 

Months have been required to 
evaluate test packs. But a new cor- 
rosivity tester gives 24 hr. results. 


Now—Aluminum Cans 


Aluminum cans are here—being 
used for beer, frozen fruits, frozen 
juice concentrates, cheese,  ctc. 
They'll also find increasing uses for 
other products where the metal 
offers special advantage. 

Can makers look to increasingly 
available aluminum as an alternate 
for tinplate. They're committing 
more research dollars on the gamble 
that the metal’s price will be re- 
duced enough to make aluminum 
cans competitive with tinplate. 

Most important, aluminum gives 
can manufacturers a second major 
can-making metal. 

Suppliers feel, however, that true 
large-volume use of aluminum for 
processed products is distant. ‘Trou- 
ble is that paneling, buckling, and 
denting resistance require heavier 
gages. To provide the same resis- 
tances as tinplate cans, gage of alum- 
inum containers must be 20-35% 
thicker, even with stronger alloys. 

Key to this metal’s ultimate use 
for processed foods is the future 
price action of the producers. Al- 
ready, costs have descended to the 
point where the ‘going figure’ for 
aluminum sheet approaches tinplate 
on a gage-for-gage basis. The price 
drop—from 56.8¢ to 32¢ per Ib.— 
has sparked an optimism. And alum- 
inum cans are first being employed 
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One hundred and fifty years ago, Peter Du- 
rand, an English merchant, was granted a 


patent for vessels of “‘pottery, tin or other 


metals of fit materials.’’ Thus, the miracle of 


the can was born. This early “‘tin cannister”’ 
packaged foods in sealed containers . . . and 
changed the habits of the world. 


Today, not only food but an almost infinite 
variety of things we use and enjoy comes in 
metal containers. Beverages, paint, petrole- 


um, chemicals . . . these are just a few of the 
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products brought to us conveniently, eco- 


> 


nomically ... by the ‘‘miracle of the can.’ 
Can manufacturers everywhere, in the U.S. 
and abroad, are enthusiastically preparing 
to participate in the Sesquicentennial of the 


Invention of the Metal Can. You may want 


your company to take advantage of this great 


opportunity to tie in with this important ob- 
servance. The Sesquicentennial may be used 
as a springboard for stories, advertisements 
and promotions that can serve each organi- 


zation’s special needs. 


American Can Company is proud to be a 
part of this great industry as it observes its 
150th anniversary. Canco’s continuing pro- 
gram of research and development is pledged 
to provide still better packaging for the 


products of agriculture and industry. 


American Can Company 


CIRCLE 103 ON READER SERVICE CARD 





FOR THE FOOD INDUSTRY 


CORN SYRUPS 
CORN STARCHES 


Sales Of kuces _..BULK CORN PRODUCTS DIVISION 


GREENSBORO, N. C. SPARTANBURG, S. C. 
3226 James PI. 731 Crestview Dr. 


NEW ORLEANS, LA. COLUMBUS, GA. 
314 Girod Street 2319 Hamilton Rd. 


KALAMAZOO, MICH. SAN FRANCISCO, CAL. 
1122 Royce Ave. 465 California 


LONG ISLAND CITY, N. Y. CAMBRIDGE, MASS. 
4848 Sth St. 111 6th St. 


CHICAGO, ILL. PHILADELPHIA, PA. 
750 So. Clinton 328 E. Chelten Ave. 


GENERAL. OFFICES: ST. LOUIS, MO., 721 Pestalozzi St. 
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for those products not requiring 
thermal processing, and especially 
where they can replace tinplate of 
similar gage. 

Other reasons why aluminum con- 
tainers are coming into their own 
They are attractive, and will be 
made more so: Aluminum can be 
fabricated into odd-shaped contain- 
ers (not presently practicable with 
tinplate). Resistance to atmospheric 
conditions is one of the metal’s 
strong points. ‘here’s about an 
8% reduction on filled case weight. 
Hence, there’s an opportunity of 
lowering freight charges. 

Aside from cost, can makers are 
also concerned with the perform- 
ance of aluminum cans when com- 
pared with standards set by tinplate. 
Product performance of aluminum, 
they’ve found, differs from tinplate. 
For some products it’s as good as tin- 
plate. For others it’s superior. For 
still others, however, it’s inferior. 

Examples: ‘There’s no problem of 
interior staining of aluminum con- 
tainers packed with sulfur-containing 
protein (as in meats, marine prod- 
ucts, and some vegetables). Also? the 
hazard of iron-tannate discoloration 
(as with asparagus) is no problem 
with aluminum. But bleaching of 
the vegetable’s green color is a 
problem—substantially greater with 
aluminum than with tinplate. 

As to aluminum-can fabrication, 
soldering of sideseams appears “out”. 
More likely are cemented sideseam 
containers suitable for vacuum hold- 
ing and pressure sterilization. It’s 
possible that sideseam-welding tech- 
niques (electrical or ultrasonic) will 
prove practical. 

Present focus is cn other alumi- 
num can-making techniques. Meth- 
ods include drawing, reverse impact 
extruding, forward extruding, draw- 
ing and ironing. 

Drawing method: Only aluminum 
containers in commercial use in 
U.S. for sterilized foods are shallow- 
drawn cans for sardines. Economical 
advantage of drawing lies in use of 
pre-enameled stock (in flat) in man- 
ner similar to tinplate. Here, con- 
tainers have bottom and _ side-wall 
gages equal to initial gage of plate. 

Reverse impact extrusion: Used on 
limited commercial scale for making 
beer cans and aerosols. Here, an 
aluminum disk, held by a die, is 
struck with a descending punch, 
forcing metal to flow back and take 
form of punch. Body and end formed 
as single unit. 

Forward extrusion: This forms 
long aluminum cylinder later cut to 
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can-body lengths. Being studied is 
method’s application to high-speed 
production. 

Drawing and ironing: ‘I’his is a 
substitute for extrusion. Involves 
one-operation blanking and cupping 
of aluminum plate, then completing 
draw in fraction of a second. Cup 
is trimmed to desired height or fed 
to punch, advancing it through 
series of concentric ironing rings of 
decreasing diameter. As wall thick- 
ness decreases, height of can in- 
creases. 

Anticipated are higher production 
costs on can-filling lines—unless 
there’s a move to heavier aluminum 
gages required to make the cans 
more rugged. For it’s assumed that 
changes to weaker aluminum cans 
will result in more damage than 
with tinplate. Seen needed here is 
gentler handling through lower 
speeds, equipment modifications, 
and more manual operations. 

With tinplate cans, small but tol- 
erable denting occurs as a result of 
crate filling and dumping, chute 
drops, star wheels, unscramblers, ele- 
vators, etc. Thin-gage aluminum 
would be more susceptible. 

With modifications in processing, 
less-rugged aluminum cans could be 
employed for foods commonly put 
up in smaller size containers. In- 
stance: Pressure cooling would pre- 
vent buckling of can’s ends. For 
some products, superimposed pres- 
sure ‘during sterilizing might be 
necessary. 

Depending upon can _construc- 
tion, modifications may be neces- 


PRICES OF TIN CANS 
HAVE DOUBLED SINCE 46 


sary in can runways, spinner cook- 
ers, and spinner coolers. Same thing 
with unscramblers, facilities for de- 
livering aluminum cans to labelers, 
and means of orienting cans during 
labeling and casing. 

The aluminum can’s most strik- 
ing food role to date is in the beer 
market. Several years ago, first can- 
ning of beer in aluminum was at 
Hawaii Brewing Corp. Next was at 
Adolph Coors Co. in Colorado. In 
both cases, output was limited to in- 
plant extrusion can-making facilities 
that made 120 cans (7-0z.) per min. 

More recently, Gunther Brewing 
Co., Baltimore, came out with a 
7-0z. lithographed, drawn-aluminum 
seamless can furnished, for the first 
time, from regular supply channels. 
It’s the first handled by high speed 
(300 cpm.) filling and closing ma- 
chines. These cans are made by the 
draw-and-iron process. 


Rise of Aerosols 


Can makers have been up to their 
ears on pressure-container research. 
They've made many improvements 
on these containers—strength, and 
resistance to corrosion, propellents, 
gas retention, valves, product formu- 
lations, etc. 

Among developments are new 
soldered side seams (enabling con- 
tainers to retain gas and product 
over longer shelf periods), non-clog- 
ging valves, and more precise meter 
ing. Targeted are new propellents— 
now limited to ordinary compressed 
gases like nitrogen, nitrous oxide, and 


LINES TRACE average price rises since World War II for No. 1, 2, and 2! 
cans. Period saw similar upswing ($57 to $115) for No. 10 cans. (Based on 
Continental Can Co. and American Metal Market data) 





CO,—to permit an increasing variety 
of foods to be pressure packed. 
Chances are that I'reon will be ap- 
proved. 

Kesult is increasing activity in the 
acrosol-tood field. ‘his new year, 
between 75 and 80 million aerosol 
cans will go to tood packers. And by 
63, can makers believe that 100 
million aerosols will carry foods. 

Lheir use has mushroomed from 
the imtial cream-topping products 
to sauces, syrups, other toppings, 
beverage concentrates, cooking ous, 
cottee concentrates, meat tenderizers, 
dressings, and artificial sweeteners. 
And new potential is seen for aerosol 
jams, jellies, icings, etc., with many 
more in the lab stage. 

W hat the prospective packer must 
decide is whether his product must 
be pressure-dispensed as a foam, 
spray, or liquid, also what type 
valve is needed. And he must use a 
compatible propellent. 

A newcomer is the aluminum 
aerosol—strong, lightweight, and easy 
to fabricate. It can be made into a 
wide variety of shapes and sizes. It’s 
more compatible tor certain prod- 
ucts than enamel-lined steel plate. 
And it’s attractive as well as re- 
sistant to certain types of corrosion. 

Commercial acceptance of aerosols 
depends on whether product is new 
and useful to the consumer, im- 
proves an existing product, or per- 
forms a new service. Such service 
might be a more efficient product 
use, application convenience, im- 
proved quality or offering not at- 
tained in any other manner. 

Speeds on aerosol lines have 
jumped to 120 cpm. in non-refriger- 
ated operations using a new principle 
of 12-head rotary machines for clos- 
ing and pressure filling. Highest re- 
ported speed for cold-fill is about 
140 cpm. These lines include duplex 
installation of multiple-head straight- 
through fillers. 


Multi-Packs Multiply 


Trend has been to unitize more 
canned foods in multi-packs. Strong 
competition among paperboard and 
packaging machinery makers has 
brought striking multiple can-pack- 
ing innovations. 

Packers are offered many carton 
styles, sizes, and colors. Salient are 
new package constructions enabling 
wrap-around cartons to fit a wide 
range of can sizes (even aerosol cans). 
Further, the newer open-end cartons 
cost less to make. Latest cartons 
stack easier in retail coolers or on 
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HIGH-SPEED MULTI-PACKERS, 
like this 120/min. unit, have made 
production of multiples an inexpen- 
sive packaging-line operation. 


shelves, boosting sales display and 
performance. 

Other container developments: (1) 
Package combination for aerosol and 
screw-top cans, (2) perforated tear 
strip for easy opening of tight packs, 
(3) re-use features (converting empty 
paperboard into child’s toys), (4) 
paperboard material of new struc- 
tural strength, permitting higher 
stacking of weighty products like 
canned beer, and (5) moisture-re- 
sistant multi-pack material for prod- 
ucts held in frozen food cabinets. 

Even flat sardine cans have gone 
multi—in a 4-pack. Here, an H- 
shaped construction of can-board 
permits high label visibility. 

Advanced machines bring new 
economies in making the multiples. 
Some units handle a range of can 
heights and diameters. ‘They’re oper- 
ating at speeds crowding 1,200 cpm. 

One big reason for expansion of 
multi-packs is the development of 
high-speed, single-purpose, highly 
flexible equipment for both forming 
and filling of cartons. 

It puts 6-0z. cans into 6-packs at 
1,200 cpm. Operating vertically, 
unit opens pre-glued cartons, ele- 
vates them, and packs them with the 
six juice-concentrate cans. Other 
units handle 600 to 1,000 beer cans 
per min. 

Medium-speed machines (70 car- 
tons per min.) are becoming more 
flexible. They're handling different 
container sizes and complex multi- 
pack combinations. Some feed car- 
ton blanks over tops, wrapping them 
around the cans (aerosol and screw- 
tops). Flaps below the formed multi- 
packs are then locked or glued. 

Machines are even becoming more 
compact—through use of faster-set- 
ting adhesives, vertical compression 
sections, and reverse blank-feeders. 


Empty-Can Handling 


Bulk can-handling becomes more 
automatic as canners look for new 
mechanized techniques to reduce 
costs and supply volume of cans 
needed to speed filling operations. 

Automatic methods of packaging 
and handling empties are ranged, 
with emphasis on mechanized un- 
loading and unscrambling of empties 
at canneries. 

Bulk rail car shipments have been 
most popular for transporting empty 
cans. This method makes for econ- 
omy from the angles of “delivered 
can cost” and “cost of unloading” 
(when using efficient runways). 

Kraft paper shipments rank next 
in popularity. Here, empties are 
pattern-stacked vertically with paper- 
board separators between layers. A 
recently developed fork handles a 
layer of cans at a time, utilizes 
slotted receiving boot for receiving 
and feeding cans to runway. Several 
semi-automatic unloaders employ a 
device for sweeping a layer at a time 
from bag to feeding table. 

Reshippers (with top or bottom 
flaps glued) are used by canners 
handling large volumes of single- 
size cans (with one label) and limi- 
ted number of different cases. For 
efficient high-speed operation, un- 
loaders (some of magnetic types) 
with unscramblers, are best means 
of removing empties from cases 
(which are then conveyed to casers). 

An unloader recently introduced 
upends cases to dispense cans onto 
a feed disk. 

Jumble-packed cartons offer an- 
other method of mass-handling emp- 
ties. Pallet loads of these cartons 
are loaded onto roller or belt con- 
veyors in the trailer-truck body. 
Then at canneries, fork-trucks feed 
jumble packs onto scramblers for 
conventional runway-delivery to fill- 
ers at 1,000-cpm. Collapsed cartons 
are bundled for return to factory. 

Jumble-loaded trailers: Post-war 
developments have further advanced 
bulk shipments. Cans are jumbled 
into trailers equipped with loading 
hatches and unloading conveyors. 
Entire truck load is contained 
within a liner or bin, from which 
cans pour onto electrically controlled 
cross conveyor feeding hopper of un- 
scrambler. Single operator can un- 
load up to 2,000 cpm. 

“Bulk-O-Matic”’ system is a modi- 
fication utilizing large bins, with one 
side hinged or removable for un- 
loading. Up to eight 4x 74x 74-ft. 


bins are loaded into a trailer on its 
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floor-roller conveyor. Bins are un- 
loaded onto cannery’s receiving con- 
veyor for fork-truck transfer into 
hopper-type unscramblers. 

Pattern-stacking on pallets (with 
chipboard separators) is still another 
method. Pallets are wrapped, un- 
wrapped, or metal strapped. Mag- 
netic or sweeping-type unloaders 
transfer cans, a layer at a time, to 
in-plant handling facilities. Speeds 
range to 1,500 cpm. 

New semi-automatic depalletizing 
system handles cans at 2,000/min. 
in Gerber plant (FE Nov., p. 60). 

And new automatic system at 
Miller Brewing Co. feeds four beer- 
can lines, each operating at 500 cpm. 
Mechanized method abolishes man- 
ual dumping of cans from shipping 
cases and plant empty-can storage. 

Here, uncased empties are loaded 
on pallets (32 per trailer), each hold- 
ing over 3,000 cans. From trailer, 
floor-level conveyor unloads two rows 
of pallets onto similar dock con- 
veyor to an accumulating conveyor. 
Accumulator transfers palletized cans 
to depalletizers feeding production. 


Filling-Line Strides 


Speed’s the thing on can filling 
and closing lines. Highest rates are 


DECADE SEES CANNED BEER 
5. SPURT FROM II TO 38 % 
OF TOTAL PACKAGE SALES 


MOST STRIKING has been climb 
of can as package for beer (arrow). 
Hurdling of 10 billion unit mark is 
imminent. 
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with 72-valve fillers and 10-head 
closers running 800 to 1,000 cpm. 
Baby food packers use 35-pocket 
fillers to turn out better than 800 
cpm. (even touching 1,000). 

Equipment makers add more 
valves to fillers. One’s designing an 
80-valve unit which, when coupled 
with a 10-head seamer, will up out- 
put to 1,200 cpm.—judged as about 
the top single-line limit. 

Larger cans (No. 10’s) are run on 
8-pocket fillers and 4-head seamers 
at about 100 cpm. But a 250 rate is 


.seen a possibility by combining more 


pockets and heads. 

Labelers (especially wrap-arounds), 
case packers, and sealers have kept 
pace. However, some beer canners 
find their pasteurizers under capacity, 
hence work to raise pasteurizing tem- 
peratures and shorten heat-process 
time. Cutbacks on heat treatment 
is assured through better process 
controls, also by running heat-pene- 
tration studies to eliminate over- 
pasteurizing. 


Handling Filled Cans 


Spotlighted is labor-saving han- 
dling of filled cans. Runways whisk 
filled cans from closers at increasing 
speed to curb crowding back to seam- 
ers and avoid jam-ups and production 
stops. 

Because of their weight, filled cans 
are subject to impact damage. So 
except for short distances and small 
cans, gravity runs aren’t used to any 
great extent. Where employed, 
drop-per-foot must be just right. 
And vertical drops are “out.” 

Strapping formerly was most com- 
mon method of loading vertical re- 
tort crates. This involved looping 
a belt around cans discharged from 
closers onto table, then pattern- 
loading into crates at 3b0-cpm. 
speeds. 

Random loading proved suitable 
for placing small cans into retort 
crates, cushioning with chutes, 
screens, or paddles. 

Tray loading also is efficient. 
Trays are semi-automatically loaded 
by setting them at an angle inclined 
to discharge conveyor from closing 
machine. Cans slide onto trays that 
are mechanically switched from load- 
ing station so operator can stack 
them into retorts. 

Parallel bars with lugs exemplify 
mechanical aids. The lugs engage 
the cans, and hinged handles open 
and close bars so operator picks up 
and releases full row of cans. 

A counterweighted head with vac- 


uum cups picks up filled cans for 
pattern-loading of retort crates. 
Counterweight operates through 
overhead pulley, and lever supplies 
and releases vacuum. 

A hydraulic system loads and un- 
loads crates fitted with false bot- 
toms positioned over a lift. Piston 
raises to bring bottom of crate even 
with discharge conveyor. As each 
layer of cans is loaded into crate, 
a perforated metal plate is added, 
and lift is lowered until plate is 
level to take next layer. In unload- 
ing, procedure is reversed, with each 
layer successively swept onto disk 
feeding labeler and caser. 

An automatic hydraulically actu- 
ated crate loader and unloader oper- 
ates in this way: Cans discharge 
from closers onto rotating disk for 
layer-by-layer loading into crate. Flow 
of cans automatically halts when 
disk’s full. An electromagnet then 
picks up layer and deposits it in 
crate, repeating until crate’s loaded. 
Similar equipment is used to un- 
load crates and deliver layers onto 
feed disk that single-files cans into 
runway going to dryer, labeler, and 
caser. 

Filled-can unscramblers lift and 
tip retort crates to discharge cans 
onto conveyors. Cans align for hori- 
zontal travel and at speed to contact 
right-angle vertical plate (as they 
span a cross conveyor). Conveyor 
feeds them to an elevator or to:‘a 
single-filer. 

In-feed and discharge conveyors: 
In some canneries, vertical retorts 
are hooked with an “in” conveyor 
at top and “out” conveyor at bot- 
tom. When retort’s positioned, wa- 
ter cushions cans dropping into crate. 
After retorting, crate’s opened at 
bottom and cans chuted onto take- 
away conveyor. 

A vertical shaft containing rotat- 
ing disks is employed in some retorts. 
Operator cortrols height position of 
reel to align each disk with feed-in 
conveyor. Procedure’s reversed for 
unloading. 

Reel-type continuous _cooker- 
coolers provide automatic can han- 
dling. Unit comprises cylindrical 
housing with rotating reel and can- 
intake-and-discharge valves. Reel has 
Jateral channels and spiral track so 
each can moves along channels as 
reel rotates. Runways feed cans from 
closer and transfer them from 
cooker to cooler. 

Palletizers now automatically stack 
cased goods on pallets. Fork-trucks 
then transfer palletized loads in and 
out of warehouses. —End 
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HOMOGENIZATION INSURES FLAVOR UNIFORMITY 


IN DEL MONTE TOMATO CATSUP 











Profitable Brands Start With 
Cherry-Burrell Processing Equipment 


California Packing Corp. uses Cherry-Burrell Homogenizers to insure 
flavor uniformity in Del Monte Catsup. 


Smooth. Even textured. Pours easy, too. On 
meats from steak to hot dogs, Del Monte Tomato 
Catsup is the flavor favorite of families through- 
out the country. 


Pineapple distilled vinegar makes tomato flavor 
come alive in Del Monte Catsup — every bottle, 
every time. Cherry-Burrell Superhomo homogen- 
izers are used to insure this flavor uniformity — 
smooth, even texture, too. 


Superhomo homogenizers do the job so thorough- 
ly there’s no chance of liquid separation back to a 
pre-homogenized state. High-speed shearing action 
of homogenizing valve reduces pectin particles to 
equal size. Disperses particles, flavoring oils and 
other ingredients, evenly throughout the product. 


in-plant profit, too. Hydraulic sealing for maximum 
wear. Pressure inside of cylinder block takes over 
during operation. Completely seals all gaskets. 
Gives longer gasket and plunger life. Low operat- 
ing pressures cut down peak load demands, reduce 
wear on moving parts. 


Another Cherry-Burrell product used extensively 
in the food industry is the Thermutator heat ex- 
changer. Specially designed for use on heavy-bodied 
products, it heats to 350° F., cools to —5S0° F. 
without burn-on or freeze-on. 


A Cherry-Burrell Sales Engineer will be glad to 
show you how these and other Cherry-Burrell 
products can help solve your processing problem. 
Call today. There’s no obligation. 


Equipment for homogenizing, heating, cooling, flavorizing, storing, 


separating, freezing, mixing, packaging and conveying. 


Qicuerey Burren 


CEDAR RAPIDS, IOWA 


FOR YOUR 

FREE COPY OF CHERRY-BURRELL’S 
FOOD PROCESSING 

EQUIPMENT CATALOG 

JUST WRITE US. 


enti og 
<a 


YOUR CATALOG WILL BE SENT BY RETURN MAIL. 
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heat-sensitive foods. 
heated in thin film as it moves across spinning plate. 


In Calefactor (left) product is 


Roto Jet (above) combines instant heating, holding, 


vacuum cooling. 


New Processes Push Out the Old 


Latest machines and techniques increase product re- 


covery, cut labor costs, protect flavor, color, and vita- 


mins. Large expenditures for new plants, warehouses, 


and equipment help hold down canned-food costs 


INCREASED PRODUCTIVITY— 
approximately 60% in the 10-yr. 
period 1947-57— and improvement 
in product quality are the outstand- 
ing developments in manufacturing 
of canned foods in recent years. 

This progress in processing has 
largely offset a 70% increase in wage 
rates to keep canned food prices 
relatively low. 

Responsible for these advances are 
improvements in equipment and 
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processing techniques, and moderni- 
zation of plants. Here are a few of 
the most outstanding machines: 
Peelers, pitters, cutters. A recently 
introduced machine (Peelezy) has 
cut tomato peeling time 4, improved 
quality of the canned product, and 
increased yield at an Indiana plant. 
Unit comprises a rotating 24 x 9-ft. 
cylinder in which is mounted a spe- 
cial rubber covered steel rod that 
produces a kneading action and 


loosens skins of tomatoes as they roll 
through. Each cylinder has a capa- 
city of 3 tons/hr. 

Another unit for peeling fruits, 
vegetables and meat products in- 
volves freezing a moist object to a 
clean, refrigerated surface, then re- 
moving it with a scraper. 

New lye pecling methods also 
achieve greater case yields of fruits 
and vegetables. In the case of cling 
peaches, fruit losses have been re- 
duced from a high of 11-12% to 
4-5%. 

Mechanical pitters have been 
greatly improved, too. Three years 
ago a torque-type pitter for cling 
peaches was introduced. It sharply 
reduced losses that formerly ranged 
as high as 11%. An automatic feed 
mechanism that replaced the former 
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UPERIZER employs 2-stage vacuum treatment (130 and 
300F.) for maximum flavor and odor removal from steam 


sterilized product. 


manual operation, precisely aligns 
the fruit and increased capacity 20%. 

An improved pear machine cores, 
halves and peels 54/min. with a 
yield of 70% and labor saving of 
15%. It employs a “live” knife 
that reduces subsequent trimming of 
peel and core. 

Introduced 2 yr. ago, an ingenious 
com cutter is said to increase re- 
covery as much as 25% and up 
quality of the whole-kernel and 
cream-style product. Unit is 
equipped with a self-regulating, non- 
rotating cutting head that automati- 
cally varies depth of cut according 
to the ear size and, at the same time, 
separates younger kernels from the 
more mature ones. 

Advances in cutting and dicing 
machines for fruits and vegetables 
have enabled processors to extend 
their lines, streamline in-plant opera- 
tions, improve taste appeal of prod- 
ucts, and add new and different 
shape cuts. 

An improved bean snipper intro- 
duced about a year ago has replace- 
able plastic pockets that snap into 
the cylinder without dismantling. 
Pockets are said to be more wear- 
resistant than metal ones. 

Blanching. Advances here have 
been largely in sanitation and con- 
trol. One recently introduced unit 
consists of a round-bottom shell- 
and-hood combination housing a per- 
forated spiral screw that provides 
positive control of product flow rate 
and discharge. 

Actual conveying is by recirculat- 
ing water that eliminates crushing 
or tumbling of the product. Water 
temperature is maintained by ther- 
mostatically controlled steam jets in 
line and in blancher. Large hinged 
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with sterile lids. 


doors on either side of hood enable 
easy access for cleaning and main- 
tenance. 

Dry beans are blanched continu- 
ously in a 2,000 ft. pipe by steam in- 
jection ahead of the blancher pump. 


Quality-Bettering Techniques 


Improvements in this area have 
been largely confined to heat proc- 
essing. An outstanding example is 
the Dole (formerly Martin) aseptic 
canning process in which four sep- 
arate operations are carried out si- 
multaneously in an inter-connected 
system. These are: (1) Product is 
sterilized and cooled in a closed 
system; (2) cans and lids are steri- 
lized with superheated steam or hot 
gases; (3) cooled product is filled 
in sterilized cans, and (4) containers 
are aseptically sealed with the sterile 
covers. Current capacity of the unit 
is 200-250 cpm. However, maker 
expects to increase this to 300 cpm. 
in the near future. 

Although there are presently some 
45 commercial installations, this sys- 
tem is limited to pumpable materials. 
Its advantage lies in the optimum 
retention of flavor, color, nutrition 
and other qualities achieved by flash 
sterilization followed by quick cool- 
ing. Products being commercially 
canned include a wide range of dairy 
products and soups, fruit purees, baby 
food formulas, tomato paste, tomato 
and orange concentrates. 

Startling new developments prom- 
ise to broaden the range of products 
that may be processed by this 
method. Ancillary equipment de- 
signed for solid components in fluids 
have moved pier x through ex- 
perimental and pilot stages. They 


DOLE ASEPTIC CANNING system sterilizes and cools 
product, then fills in steam-sterilized cans and closes 


are now ready for commercial ap- 
plication. Most impressive develop- 
ments are: 

1. An entirely new concept of 
automatically and _ individually 
blanching each particle of solid food, 
then uniformly proportioning them 
into the fluid component. 

2. A brand new approach to 
HTST sterilization in which even 
the most heat labile products will 
not scorch or burn on. 

3. An improved can filler that 
handles particulate products with- 
out mechanical damage. Unit fills 
accurately and maintains uniformity 
of liquid-solid mixture as propor- 
tioned at start of closed system. 

The new units become a part of 
the closed system and are designed 
to process food with a minimum of 
attrition or disintegration of solid 
components. 

In the original process, products 
were sterilized and cooled in small 
diameter tubes. Recently, however, 
steam injection units have been suc- 
cessfully employed. Following heat- 
ing to sterilizing temperature, prod- 
uct is discharged to a vacuum flash- 
tank that removes steam condensate 
and cools simultaneously. This sys- 
tem heats products faster, eliminates 
and removes objectionable odors and 
flavors. It is finding numerous other 
processing applications. 

Another aseptic canning system, 
the HCF process which is used for 
chocolate drinks, cream and creamed 
soups is similar to the Dole method. 
However, it employs steam at 20-30 
psi. pressure (Dole method operates 
at atmospheric pressure) which ne- 
cessitates use of considerably heavier 
equipment. 

In the Sterile Drum process for 
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fruit and tomato pastes, products 
are flash-cooled following heat con- 
centration and aseptically filled in 
55-gal. tin-lined drums. System is 
presently used by two California 
tomato canners with three addi- 
tional installations slated for this 
year. 

A different approach to heat proc- 
essing is represented by the recently 
developed dehydrocanning process, 
which effects an appreciable saving 
in shipping space. 

As applied to apple slices, the 
slices are dried to half their original 
weight then filled into cans. Best re- 
sults were obtained by over-filling 
cans, using a stainless collar, then 
forcing product down by a plunger. 
Sucrose syrup containing ascorbic 
and citric acids is added to fill inter- 
stices. Cans are vacuum closed, im- 
mersed in boiling water for 5 min., 
and cooled. 


Processing in Cans 


Pertinent here is proper agitation 
of canned product to speed heating 
and cooling. Several methods are 
now in use. 

A. End-over-end rotation of con 
tainers. Specifically suited to viscous 
products in large (No. 10) cans, this 
process enables cooking time to be 
drastically reduced, thus improving 
color and quality, and aiding in re- 
tention of vitamins. 

B. Sterilmatic process for cream 
style corn employs a special type 
starch that does not coagulate when 
mixture is agitated to speed heat 
penetration. Canned product _ is 
processed in Anderson-Barngrover 
agitating cooker-cooler. _ Process 
(without starch) is now applied suc- 
cessfully to other vegetables such 
as whole kernel corn and peas. 

C. Hydrostatic Sterilizer. Employ- 
ing a different approach to retention 
of natural color and flavor, this 
European unit substitutes water col- 
umns for transfer valves, thus elimi- 
nating sudden changes in tempera- 
tures and pressures. It also features 
gentle handling of products during 
rotation of containers. 

Other benefits include. Minimum 
of floor space (unit is only 13x 26 
ft.), economy of steam (preheating 
and cooling waters under integral 
counter flow), fully automatic opera- 
tion, and outstanding mechanical 
reliability. 

Units have great flexibility in cap- 
acities (up to 1,400 cpm.) and range 
of can sizes handled. They're built 
in two tvpes—high temperature (240- 


260F.), and low temperature. For- 
mer employs columns of water in 
heating and cooling legs with a steam 
section above for sterilizing. Hydro- 
static head (produced by height of 
water columns) controls processing 
temperatures. 

In low temperature unit for fruits, 
where maximum temperature of 
218F. is attained, cans are conveyed 
through steam preheater, held for 
desired time in water bath, then 
cooled by multiple water sprays. 


Automatic Control of Retorts 


In spite of the previously men- 
tioned advances, bulk of canned 
foods is still procesed in “still” re- 
torts. 

How, then, can we account for 
improvements in quality of most 
canned foods when the cooking 
method has not changed in several 
decades? 

Research by NCA and the labora- 
tories of can companies has resulted 
in great advances in retort operations 
such as proper venting and heat dis- 
tribution, and exact processing 
schedules. 

Of equal, or even greater impor 
tance are the contributions made by 
instrument companies that have en- 
abled precise, automatic control of 
times and temperatures with easy 
adjustment of process programs. 
These controls have all but elimina- 
ted the quality-degrading overcook, 
or the hazard of spoilage due to a 
“trim” manual cook. 

Presently available systems for 
still retorts give completely auto- 
matic control for either steam or 
water cooking, including heating, 
venting and cooling. They can be 
quickly switched to different process 
schedules for different products. 

The package control on FMC’s 


HYDROSTATIC STERILIZER for 
canned foods employs water col- 
umns instead of transfer valves. 
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agitating cooker-cooler is divided into 
three stages: (1) Recording tempera- 
ture control of pressure cook; (2) 
pressure and temperature control of 
pressure-cooling section, and (3) tem- 
perature control of open cooler. The 
automatic pressure-cooling control is 
especially designed to prevent buck- 
ling of cans that have been processed 
at extra high temperatures. 


Capital Expenditures High 


To meet the increasing demands 
for canned foods and, at the same 
time, obtain maximum efficiency in 
their operations, pacesetting can- 
ners have constructed a number of 
large new facilities and have spent 
huge sums on modernization of 
plants and warehouses. 

Actual capital expenditures of 
eight leading canners during the 
past 5 yr. exceeded $300 millions. 
Here are some of the results— 

California Packing Co.: Built can- 
neries at Mendota, IIl., Markeson, 
Wis.; Frankfort, Ind.; pineapple con- 
centrating plants in Hawaii and the 
Phillipines; and seven new can 
making facilities. Also modernized 
other plants. 

Campbell Soup Co.: Built new 
plants at Napoleon, Ohio; Portage 
la Prairie, Toronto, and Chatham, 
Canada, new office building at Cam- 
dem, N.J. Modernized Camden 
plant. 

Gerber Products Co.: New plant 
and warehouse at Ashville, N.C. 
Also modernized and expanded four 
other plants. 

Green Giant Co.: New can plant. 
New warchouses at most canneries. 

Hawaiian Pineapple Co.: Doubled 
capacity of juice concentrating plant, 
built new can-making plant, two 
new warehouses. Made _ extensive 
improvements in processing and 
handling equipment at all plants. 
Began 10-yr. modernization plan in 
Ive 

H. J. Heinz Co.: Built new, 620,- 
000-sq.ft. plant at Tracy, Calif., new 
reseach center at Pittsburgh. Ex- 
panded plants at Holland, Mich.; 
Muscatine, Iowa; and Leamington, 
Ontario. In England, Heinz con- 
structed what may well be the world’s 
most sophisticated food factory. 

Libby, McNeil & Libby: Began 
construction of new 600,000-sq.-ft. 
meat packing plant, plus can-making 
facility in Chicago. Built new ware- 
houses, modernized 47 plants. 

Stokely-Van Camp: Built new can 
plant in 57, and modernized and ex- 
panded warchouses at other plants. 





his little old woman, who lives in a shoe, 
Buys lots of food, good thing its true 


That foods protected with . 


SORBIS TAT 


Stay fresher longer...thig easy way | 


ODAY A WIDE RANGE OF FOODS get the benefits of ‘‘freshness 
protection” thanks to SORBISTAT-K (potassium sorbate, Pfizer). 
By effectively inhibiting mold and yeast growth, SORBISTAT-K 
keeps food fresher—and extends its shelf life! 
These are some of the products where SORBISTAT-K has 
proven highly successful: 
e fresh fruit cocktails e high moisture cake batter e cake 
fillings and icings e fruit pie fillings e cheeses e fountain 
fruit syrups e chocolate syrups e prepared salads e 
pickles e dietetic jams and jellies e smoked and pickled 
fish e wine e dried fruits. 
SORBISTAT-K is readily soluble in water. You 
can prepare up to 40% solutions for sprays, 
dips and metering. It has little or no effect 
on the taste. 
New Improved sorsistat For Dry Mix and Oil 
Solution — Pfizer now offers SORBISTAT (sorbic 
acid, Pfizer) for applications where 
water solubility is not a factor. This 
improved form has an extremely 
low moisture content. 
SORBISTAT is a free-flowing 
product that dissolves read. 
ily in oil and fat media and 
can be mixed easily in dry 
form with other dry food in- 
gredients. Complete techni- 
cal data on both SORBISTAT-K 
and SORBISTAT will be sent 
on request. Write today. 


Science for the world’s well-being 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 


. 630 Flushing Ave., Brooklyn 6, N.Y. 
ff : Branch offices: _ 

Clifton, N. J.; Chicago, IIl.; 

San Francisco, Calif.; 

; Vernon, Calif.; Atlanta, Ga.; 

/ Dallas, Texas; 

c Montreal, Can. 
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IMPROVED SELECTION 
OF RAW MATERIAL 


83.65% 


BETTER HANDLING 
METHODS 








EFFICIENT PITTING 
METHODS 


PROPER PEELING 
METHODS 











SUGAR LEVEL 
ADJUSTMENT 


BETTER PROCEDURES yield more fruit per ton (Courtesy U. of California, Sugar Research Assn.) 


Progress in QC and Preservation 


World supplied with stable, nutritious food. But researchers 


see ways to improvement and toy with revolutionary methods 


IT IS A TRULY GREAT accom- 
plishment to make available, the 
world over, a safe, appetizing stable, 
and relatively low-cost supply of 
foods in great variety. However, it is 
a more difficult and valuable contri- 
bution to furnish foods that meet 
the body’s requirements for health. 

Canning has done both. 

‘ood canners merit sincere com- 
mendation for their achievements in 
the retention of nutrients in canned 
foods (see table on p. 116). 

Because of the time lag between 
harvesting and marketing fresh fruits 
and vegetables, canned foods often 
reach the table with actually higher 
nutritive values. And when properly 
prepared by the housewife, these 
foods retain a high percentage of 
their original nutrients. 

Except for blanching and exhaust- 
ing, all heat-treatment of canned 
fruits and vegetables is done in her- 
metically sealed containers. Calor- 
ies, proteins, carbohydrates and fats 
are retained by the canning process. 
And, since products are sterilized in 
cans in a minimum of water, nutri- 
ent-laden juices are captured. 
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It is recognized that there are 
some vitamin losses in canning, as 
there is in home cooking raw foods. 
But progress with short-time, high- 
temperature processing points to 
higher vitamin retention, as well as 
taste and texture that are even more 
comparable to those of fresh prod- 
ucts (see Manufacturing, page 110). 


Improving Raw Material 


Quality of a finished canned fruit 
or vegetable, of course, is only as 
good as its original raw material. 
And case yield also depends on many 
variables which begin in the field or 
orchard and end at the can seamer. 

Achievements in this field are 
found in a program initiated by the 
University of California in 1951. 
Recognizing the need for better 
standardization of raw materials, the 
plan considered not only processing 
variables but also those pertaining 
to growing practices, post-harvest 
physiology, handling methods, rip- 
ening, and storage of fresh fruit. 

For fruit canners, four major 
recommendations were made: 


1. Maturity factor is of major im- 
portance. The middle maturity range 
gives highest flavor quality. Proper 
fruit selection increases case yield. 

2. Rapid, careful transportation 
of fresh fruit to storage or processing 
plant results in uniform quality, in- 
creased case yield, reduced spoilage, 
and better use of labor and equip- 
ment. 

3. Processing variables are as im- 
portant as fresh fruit selection for 
dessert quality and case yield. Proper 
ingoing sugar level and fill of fruit 
control drained weight, improve 
quality and case yield. 

4. Extensive consumer acceptance 
tests, using samples processed at the 
U. of C. plant, showed that highest 
dessert quality came from proper 
sugar-acid levels and a combination 
of the three foregoing recommenda- 
tions (see chart). 

Experiments at the U. of C. also 
include a study of new methods of 
making tomato concentrates—catsup, 
paste, and puree. This new process- 
ing approach shows promise of boost- 
ing case yields and improving prod- 
uct quality. It utilizes an HTST en- 
zyme inactivator, low-temp vacuum 
extraction, and aseptic canning. In 
addition to improvements in color, 
flavor, and vitamin retention, the 
products have longer shelf-life. And, 
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since this equipment can be auto- 
matically controlled, it is hoped that 
the process can be automated. 


Growers Show Interest 


With the threat of unionization 
of farm labor and higher wages, plus 
the requirement to deliver higher 
quality raw material to canneries, 
growers have begun a program of 
rapid mechanization. 

Conventional fork-trucks are be- 
ing used in orchards to handle bins 
of mechanically size-graded fruit. 
Converted lumber-type fork-trucks 
handle the heavier (7,000 Ib.) steel 
gondolas. 

A number of fruit hydrocooling 
stations have been established by 
oy of growers. One large cling 
peach grower has installed a mechan- 
ized line (see sketch) which includes 
a grading conveyor and mechanical 
handling of fruit in bins through a 
hydrocooler. Fruit is cooled to 50 F., 
then top-iced and covered with a 
tarpaulin for truck hauling to can- 
neries as distant as 150 mi. The cool- 
ing and top-icing reduce bruising 
and weight loss in transit, improve 
final product quality. 


Will Heat be Replaced? 


Ionizing radiation seemed at first 
to offer spectacular possibilities for 
preserving food. And contrary to 
sound research principles and ad- 
vice of food scientists, some over- 
enthusiastic claims led many to think 
that the industry might be on the 
threshhold of a radically new food 
sterilization process. 

Now, however, the general con- 


sensus is that more basic laboratory 
research is needed (and already there 
are mountains of lab reports) to es- 
tablish that radiation sterilization 
can be utilized to produce an ac- 
ceptable food product. 

his situation recently was empha- 
sized when QMC suspended con- 
struction of the major ray facility it 
had planned at Lathrop, Calif. Rea- 
sons: (1) Construction could not be 
economically justified, and (2) the 
facility was premature in view of un- 
answered physiological questions that 
turned up in animal feeding tests. 

Several basic factors will prevent 
use of radiation to sterilize foods in 
the near future: 

1. High sterilization dosages: Early 
research indicated that a dose of 2 
million reps. “4 be adequate for 
most purposes. But now it is real- 
ized that the requirement is closer 
to 5 million reps. For one thing, rig- 
orous treatment is necessary to de- 
stroy the deadly Cl. botulinum. 

2. Process control: Precise infor- 
mation is needed as to dosage re- 
quired—and permissible tolerances— 
for each product and package. And 
convenient, accurate means of con- 
tinuously measuring, recording, and 
controlling effective dosage is essen- 
tial. 

3. Adverse Changes in Quality: 
This is the toughest problem. Sterili- 
zation doses usually effect changes in 
flavor, odor, color, or texture of 
foods, impairing marketability. In- 
ability to avoid such changes is what 
prompted three leading food manu- 
facturers to curtail irradiation re- 
search more than a year ago. 

4. Inactivating Enzymes: This re- 
quires dosages several times greater 


TO UP QUALITY, groups of growers have instalied hydrocooling stations, 
grading conveyor and mechanized handling of fruit In bins. 
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than are needed for killing bacteria. 

5. Packaging Problem: More re- 
search is needed on the adaptabil- 
ity of plastic-type films to irradia- 
tion exposure. 

6. Radiation Sources: Equipment 
that can irradiate, under typical pro- 
duction line conditions, the ton- 
nages required for food products has 
yet to be demonstrated. 

7. FDA Approval: Under the Ad- 
ditives Amendment of 1958, irradi- 
ated food cannot be sold without 
prior approval by the Food & Drug 
Administration. This will not come 
easily. 

Research will continue of course. 
And one proposal that seems to have 
merit is use of low-level irradiation 
as an adjunct to thermal processing. 
This may be one means to reduce 
cook-time and produce a higher qual- 
ity of food. Heat inactivates enzymes 
much more readily than radiation. 

But surface irradiation (or pasteur- 
ization) of fresh produce to extend 
its shelf-life (under refrigeration) ap- 
pears to be the first logical applica- 
tion (see also p. 78). 


Antibiotics as Adjunct? 


Antibiotics eventually may take 
their place as adjuncts to thermal 
processes in food canning. They are 
not considered as a means to obviate 
heat sterilization. Major aim is to 
reduce the hazard of thermophilic 
spoilage and that of Cl. botulinum. 
In addition, it’s hoped experiments 


IRRADIATION looked promising as 
new sterilizing technique. But it re- 
ceived setback, and consensus is that 
more research is needed. 





will show that their use may make 
it possible to reduce cook-time and 
improve product quality. 

Of the substances available, two 
are the most promising—subtilin and 
nisin. The Bacillus subtilis was first 
studied from the aspect of antibiotic 


activity at Western Regional Re- 
search Laboratory, Albany, Calif. 
Nisin (manufactured by Benger, 
Ltd., England) has been used in 
Europe to suppress putrefactive ac- 
tion, permit normal lactic action in 
cheese making. It also is used to con- 


trol the “blowing effect” encoun- 
tered in cheese. 

One problem in using antibiotics 
to preserve food is the “hazard that 
resistant strains of microorganisms 
may develop. Another, of course, is 


to obtain FDA approval. —End 





Nutritional Values of Canned vs. Fresh Fruits and Vegetables * 
CONSTITUENTS OF 100 GRAMS OF EDIBLE PORTION 


PROXIMATE COMPOSITION 


MINERALS 


oe 


AVERAGE 
PORTION 


VITAMINS 





Calo- Pro- 
ries Water tein 


FRUITS 
Apricot, fresh 
Apricot, canned 
unpeeled 
Peach, yellow, 
fresh. . 
Peach, yellow, 
canned 
Pear, fresh. . 70 
Pear, canned.... 75 
Pineapple, fresh 58 
Pineapple, canned 102 


86 


FRUIT JUICES AND 
Orange juice, 
fresh......... 55 85 ' .0 
Orange juice, 
canned....... 59 87.6 8 2 


VEGETABLES 
Asparagus, fresh . 
Asparagus, green, 
canned... . 
Carrots, fresh 
Carrots, canned. . 
Spinach, fresh. . . 
Spinach, canned 
Beans: 
Lima, fresh 
Lima, canned 
String, snap, 


String, snap, 
green, canned 
Corn, sweet, 
yellow, fresh 
Corn, sweet, yel- 
low, canned, 
whole kernel... 
Peas, fresh. 
Sweet,wrinkled 
varieties, 
canned....... 
Tomato, fresh. . . 
Tomato, canned. 


73 


80 
74 


84.8 
94.1 
93.8 


Total 
Carbo- Crude 
hydrates Fiber 
(g-) — (g.) 


Cal- Phos- 
cium phorus Iron per 


14 
| 


.33 
39 
-20 
42 
37 


FRUIT PRODUCTS 


Cop- 


(mg.) (mg.) (mg.) (mg.) au) (mmg.) (mg.) (mg.) 


Nico- 
tinic 
B, B, Acid 


Total 
C  Calo- Weight 
( mg.) ries (g.) 


2790 .03 .04 


02 
.02 
01 


.02 
01 





NDNyonNea 


07 


14 | 1000 


52 


.08 |12000 





58 
27 
19 


12335 
| 9420 
| 5500 


280 
150 


630 
30 








| 106 
32 
24 


30 
146 
108 


10 
23 
17 


Al 
.06 
.05 


04 
.03 





* Compiled by Continental Can Co. from: 
USDA Circular 
“Food Values in Shares and Weights,” 
New York (1942); 
Nutrients,” 
“Table of Food Values Recommended for 
Dept. of National Health & Welfare, 


position of American Food Materials,” 
549 (1940); 
Cc. M., Macmillan Co., 
Composition in Terms of Eleven 
Pub, 672 (1945); 
Use in Canada,” 


116 


“Proximate Com- (1946) ; 
No. U. 
Taylor, 
“Tables of Food 
USDA Misc. “Canned Foods 
Canners 
Ottawa, 


“Food Value Tables for C 
S. Public Health Service 
Reference Manual,” 
“Canned Food Tables,” 
in 
Assn.-Can Manufacturers Institute (1948). 


alculation of Diet Records,” 
“The Canned Food 
(1947); 
(1948); 
National 


(1947); 
American Can Co. 
Canners Assn. 
Spotlight,” 


3rd Ed., 
National 


the Nutritional 
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New Techniq 


In Equipment 


BLANCHERS 


PASTEURIZERS 


KLENZADE 


SANITATION PROGRAMS 


SP 


HC-8 CHLORINATED | 


Alkaline Detergent 


pg prod for heavy duty ott remees on 
a processi uipment, 
heat-hardened sol Hg ee 
form through chemical reaction. Chlor- 
inated for improved detergency. Ex- 
Fa “agg od effective on animal or vege 
able fats. 


FLASH-KLENZ 


Organic Acid Detergent 


Negri i oa bata des ay 
% e-lim pene. 
ti i l-bonded soil: : : 
meant Wie tees and casloren or = 4 
of surfaces. Non-corrosive, Extra 

in problem water areas. For alternate use 

with Flash-Kleen. 


KLENZADE XY-12 


Powerful bactericidal me | 
all rons pooh saul _ ; 
over ears ar 
ae to mix 
or 





in 
tions. Clear li 
dilution. en ad per Bn! 


Ask About Our Sanitation Surveys 


KLENZADE PRODUCTS, INC. 


Systematized Sanitation All Over the Nation 
BELOIT, WISCONSIN 
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1001 Series 





A good question: why do we have nine differ- 
ent temperature regulators, when one should do the 
job? 

Because one can’t do the job: there are too 
many jobs, with too many different needs. 

Even with nine it could be a problem—except 
for our flexibility of design that provides for almost 
limitless variations on the basic models. 

Whatever your temperature problem, we think 
you'll find the answer here. Let’s check ‘em out! .. . 


1001 Series: Wide temperature ranges from —30°F. to 
480°F. Valve sizes 4 to 2” single seated; %” through 
4” double seated; 4" through 2” three-way. Smallest 
practical bulb size; wider proportional band for stability. 
1003 Series: 55°-60°F. adjustable ranges from —25° to 
455°F. Valve sizes “4” through 2” single; %4 through 
4” double; 4 through 3” three-way. Small bulb size; 
intermediate proportional band. Indicating thermometer 
optional. Commonly used sizes and ranges available 
from stock. 

1004 Series: For larger valves or higher pressure drops. 
Narrow proportional band. 40°F. adjustable ranges, —35 
to 425°F. Valve sizes %’’-2" single; %4'’-6" double; '4- 
6’ three-way. Thermometer optional. 

1006 Series- 1007 Series: Fail-safe; damage to thermal 
system automatically opens or closes valve as required. 
30°F. adjustable ranges, —50 to 325°F. Valve sizes 
(1006): 4’-%” single; %4’'-2 double — (1007): 4-2 
single; %4’-4 double; %-3" three-way. 

1008 Series: Crank provides quick adjustment of control 
point. Same characteristics and valve sizes as 1003. 
Thermometer optional. 

1009 Series: Crank for manual positioning of valve dur- 
ing start-up or abnormal conditions. Same characteristics 
and sizes as 1003. Thermometer optional. 

1010 Series: Our biggest regulator . . . designed exclu- 
sively for 3’ through 6” three-way valves. Manual valve 
positioner. 

1011 Series: Unique all stainless steel regulator for cor- 
rosive locations. Same characteristics and sizes as 1003. 








1010 Series 





No other manufacturer offers such a variety of 
temperature regulators designed for specific needs. 
Write today for full specifications. 

Ask for Catalog D-AG. 


1011 Series 


MR. CONTROLS 


ROBERTSHAW-FULTON CONTROLS COMPANY aaa 


FULTON SYLPHON DIVISION ¢ KNOXVILLE |, TENNESSEE 
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We can show 


$142, 


by using 
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WE WILL BE AT THE KANSAS CITY CONVENTION 
FEB. 12, 13, 14, 1960—BOOTH P-203 
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you how to save up to 

PER * 
OOO Ce vEar 
the amazing... 


POULTRY BONING MACHINE 


Two Years of Exacting Commercial Operations Prove These Important Facts: 











e Yields of cooked meats are increased 3%- 
4% of the raw weights. 


e Labor costs per unit can be reduced. 
e Output per man-hour is larger. 


e Machines bone both parts and whole poul- 
try including necks and wings. 

e The annual rental rates of the machines are 
reasonable and fair, considering the potential 
profits from their use. 


e Junior as well as standard models are prop- 
erly tailored for both small and large operations. 


e Boning operations can now be mechanized 
and streamlined with resultant savings. 














@ Much higher volumes are attainable using 
same labor, plant space and facilities. 

e Bacterial counts are immeasurably lower. 

e Machines operate and sanitize easily. 

e Machines are sanitary, being engineered care- 
fully and built of stainless steel. 

e USDA Poultry Inspection Service and Mili- 
tary Subsistence of Army Quartermaster De- 
partment have cleared machines. 

e Deliver excellent meats for all desired poultry 
products. 

e Experienced personnel is provided for super- 
vision of installation and training of operators 
without extra cost. 
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For Machine Volume and Details of above Facts Send for Bulletin Containing Actual Operational Data 
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FACTS YOU WILL WANT TO KNOW 


Ab 


Pure Vegetable Yellows 


OIL OR WATER SOLUBLE 


YELLOWS 


Need replacements for Yellows No. 3 and 4? 
Our research department has developed ideal 
replacements for these colors made from natural 
carotenoids. 

Whether your needs are large or small, consult 
with us on your specific yellow food coloring 
problems. Our laboratory will gladly work with 
you— samples on request. 


CHR. HANSEN’S LABORATORY, INC. 


9015 W. MAPLE ST. MILWAUKEE 14, WIS. 


Over 80 Years of Experience in Manufacturing High Quality 
Vegetable Colors 
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POSSIBLE ONLY 
with a 


SIGMAMOTOR 


MOVE CORROSIVE LIQUIDS & 


Material being pumped never comes in contact 
with pump mechanism. Wave-like motion of steel 
fingers forces material through Tygon tubing 
By changing size of tubing, capacity can be 
increased or decreased. Pump housing opens for 
removal and insertion of tubing 


= @PuMP 2 OR 3 
— = “DIFFERENT LIQUIDS 
SIMULTANEOUSLY 


Some models will accommodate up to four tubes 
so that four different liquids can be passed 
through the pump at one time without danger 
of contamination 


Se 
FEED AND MIXP = Sf 


One or more tubes can be feeding material 
to a mix while a larger tube is recirculating 
the liquid to produce agitation and thorough 
mixing. Viscous materials can be pumped 
without danger of gumming or plugging. 


Remove tube and pump is clean. = | 
rn, y 


meter avpitives a 


One or more additives can be pumped to a solu- 
tion in the exact amount desired by selecting the 
correct size of tubing and regulating pump speed. 
Various controls can be incorporated to close 
valves ahead of pump 


Capacities from 0.5 cc. per min. to 4.5 G.P.M. 


Write for complete information on sizes and capacities. 


SIGMAMOTOR, INC. 


22 N. Main Street . Middleport, N. Y. 
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MEN & COMPANIES 





A. J. Thurman 


Snow Crop Sales Boss . . 
New Director of Sales for 
Minute Maid’s Snow Crop Div. 
is A.J. Thurman. He succeeds 
Kdward H. Coale, who moves 
over to Seabrook Farms, Inc., 
us sales v.-p. 

Mr. Thurman joined MM as 
a salesman in 1949 and rose 
to his prior position as West- 
ern Regional Sales Manager 
in 1958. 


Charles A. Kolb 


Keeps Going . . . Charles A. 
Kolb plans to retire March 1 
as trade services v.-p. for Gen- 


Personnel 


Paul R. Bishop, new Director 
of Marketing at Penn Dairies, 
will handle promotion of com- 
plete Pensupreme line. 


Thomas C, Burrows has been 
named v.-p. and general sales 
manager at Anheuser-Busch. 


Manning M. Exton, formerly 
of Seabrook Farms (where he 
developed Miracle Pack boil- 
in-bag line), joins Stokely- 
Van Camp as marketing v.-p. 


CIRCLE 121 


In other appointments an- 
nounced by Sales V.-P. How- 
ard G. Dick, Joseph Hudson, 
Jr., moves in as Assistant Di- 
rector of Sales, replacing 
Duane C. Maybay, new West- 
ern sales chief. And K. V. Dey 
fills Mr. Hudson’s former posi- 
tion as North Central Regional 
Sales Manager. 


Joseph Hudson Jr. 


eral Foods Corp. But he will 
continue to serve the foods in- 
dustry as a private consultant. 

And his first client will be 
GF, according to Pres. Wayne 
C. Marks, who praised Mr. 
Kolb for his “unique and valu- 
able services.” 

The GF chief added: “The 
food industry is fortunate to 
have Charlie Kolb remain in 
the business (37 yr. in food 
sales)—for he has won a host 
of friends through his warm, 
friendly, and effective rela- 
tionships with manufacturers 
and distributors alike.” 

Succeeding Mr. Kolb at GF 
will be his former assistant, 
k. C. Eldridge. 


James R. Fleming is new 
president of Mars, Inc., suc- 
ceeding W. L. Kruppenbacher, 
who continues as board di- 
rector and honorary chairman. 
B. A. Bouchard is now execu- 
tive v.-p., and Norman Vance, 
Jr., heads marketing opera- 
tions. D. S. Farquharson and 
H. H. Krutz fill v.-p. posts. 


Arthur N. Nelson fills new 
post as Sales Administration 
Director of Food Products 
Div., Pet Milk Co. Ellsworth 
S. Cabot is new Chief Indus- 
trial Engineer. 
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"15% sales increase due largely to Knox-designed jar,” 
says president of leading gourmet foods firm 


The handsome fluted glass packages shown above were 
designed by Knox Glass, Inc. in 1957 for a leading 
Eastern manufacturer of gourmet foods.* 

According to the firm’s president: 

‘Sales increased nearly 15% after changing to the 
fluted jar which Knox Glass designed exclusively for us. 

‘The eye-catching salesmanship of the jar, which has 
no label other than the closure, permits the purchaser 
a clear, clean view of our appetizing products, such as 
Potato Salad, Cole Slaw, Macaroni Salad and Vegetable 


Chow Chow. Knox’s strong design and the excellent 
quality of the glass we buy from Knox, combine to make 
this a wonderful package. 

‘““We’ve been a Knox customer for nearly seven years 
and buy almost exclusively from them. Special quality 
products such as ours demand high quality glass and 
exceptional service. This we get from Knox.” 

Find out more about how Knox can meet your 
glass container needs —contact Knox Glass, Inc., 
Knox, Pennsylvania. 

*Name available on request. 


the new/KNOX GLASS 





GET 300%; MORE USEABLE 
PRODUCT PER HOUR 


in granulating 
pulverizing 
mixing 
shredding 
pulping 
chopping 
dispersing 








Full 360 screen is an exclusive 


7 
Stokes feature. Shown are two of recove ring a 


the many screen sizes available. 


a wide range of wet 


and dry food materials 


vith the STOKES TORNADO MILL 


More and more food processors are finding Stokes Tornado 
Mill provides outstanding performance and versatility. Its 
exclusive 360° screen assures an average of 300°, more use- 
able material per hour... resists clogging even in processing 
wet and sticky materials. What’s more, no special treatment 
is required for heat sensitive material. For thorough cleaning, 
the entire grinding chamber, including rotor and blades can 
be completely disassembled in a matter of minutes. All 
contact parts are fabricated from stainless steel to guard 
against contamination. With the Tornado, you can switch 
from one product or operation to another easily and quickly. 


For complete details, including specific performance compar- 
isons on typical materials, write today for Bulletin 350. 


*Average ed on processing of arv granulation 


Process Equipment Division 
EF. J. STOKES CORPORATION 
5500 Tabor Road, Philadelphia 20, Pa. 
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Industry 


American Sugar Refining Co. 
steps up southeast expansion 
with opening of liquid sugar 
distribution station in Char- 
lotte, N. C. 

Borden Foods has opened a 
new flavor lab at its R&D 
Center in Syracuse. Dr. Frank 
H. Palermiti is director. 


Theo. Hamm Brewing Co., St. 
Paul, has purchased Gunther 
Brewing Co., Baltimore firm. 


National Biscuit Co.’s review 
of its distribution 
will be conducted by 
W. Smith, Director of 
bution Planning & 


systems 
Charles 

Distri- 
Research. 


H. W. Lay & Co., Chamblee, 
Ga., has merged with Brooks 
Potato Chip Co., Springfield, 
Mo. Brooks will operate as a 
division of Lay, serving dis- 
tributors in Missouri, Kan- 
sas, and Oklahoma. 


Gebhardt Chili 
San Antonio, 
with Beatrice 
operate as an 


Powder Co., 

newly merged 
Foods, will 
independent 
division. 


Dr. Charles R. Stumbo, former 
head of research in bacteriol- 
ogy and nutrition at H. J. 
Heinz Co., has opened a food 
processing consulting office in 
Overbrook, Kan. 


Associated Industries 


W. R. Grace & Co.’s Chemical 
Div. has expanded its Wood- 
stock, Tenn., nitrogen plant to 
produce an additional 60,000 
tons/yr. of ammonia. 


Reynolds Metals Co. has cre- 
ated a new Packaging Re- 
search Div., with A. Irving 
Totten, Jr., as general di- 
rector. 


Deaths 


Lynn B. Williams, 74, founder 
and president, California 
Noods Research Institute. 


Joseph E. Shorin, 56, 
dent, Topps Chewing 
Ine. 


presi- 
Gum, 


Dr. Russell M. Wilder, 74, re- 
tired nutrition and diabetes 
specialist, Mayo Clinic staff 
member. 





New midget imprinter for wrapping machines* 


* Fully automatic 


* Occupies less 
than 1 cu. ft. 

* Instant drying 
action prevents 
smudging 


Compact, lightweight, and 
install yourself, 
unit imprints codes, 
descriptions, block-outs, 


lene, glassine, foil, paper, 
paper, etc. Makes accurately 
tered, consistently uniform 

sions up to 4”x6”, 


no adjusting or skill to operate. 
different 
already in 


change parts needed for 
cut-offs. Hundreds 


cessful use. 


First and foremost in 
automatic production-line 
CODING, MARKING and 
IMPRINTING machines 


In Canada: Richardson Agencies, Ltd. 


lise 
ROLAPRINTER® 


Patented 


attachment 


easy 
this precision-made 
prices, contents 
promotion 
specials, etc. on cellophane, polyethy- 
waxed 
regis- 
impres- 
Foolproof—requires 


Series 700 





to 
* Battle Creek, Campbell, 
Hayssen, Lynch, Oliver, 
Package Machinery, 
Pak-Rapid, Roto-Wrap, 
Simplex, Wrap-Ade, 
Wrap-King and others, 
For Stokeswrap, Mer- 
cury Vertipak, Trans- 
Wrap, AMF and Na- 
N tional wrappers ask 
NO about our ‘“‘WRAP-A- 
PRINT A" attachment. 








suc- 





Write today for 
Bulletin “RIN-7” 


GOTTSCHO dept. c 
HILLSIDE 5, N.J. 


* Toronto & Montreal 
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protection ... 


i y is % 
2) i 


Ba:/ iil 





) 


—— 


The super-lubricating film of-- 


1) SOLID OIL 


is famous for 


protecting machinery 


Saves bearings, material, power, time.. 


.and...labor. 


Lasts two to four times as long as ordinary greases. 
Keeps production--UP! Maintenance repairs--DOWN ! 


To young and old, from coast to coast--the policeman with his 


traditional star is a symbol of protection. 


From one end of the 


country to the other the super lubricating, long lasting film of Orange 


Solid Oil is also famous--for protecting vital equipment. 


And today 


it is better than ever. It has been improved to give it greater clarity, 


brilliance, transparency--plus increased 


lubricating, 


sealing, water- 


proof and rust protection properties. Because Orange Solid Oil does 


an outstanding job... 


and stays on the job four times longer--it is 


used and recommended by leading manufacturers of dairy, cheese, 


creamery, ice cream, and food equipment. 


1--Pure, unadulterated petroleum solidified oil. 


2--Practically odorless, tasteless, and transparent. 


3--Won't turn rancid--free of animal and vegetable fat. 


4--Cannot pit bearings--contains no alkalis. 


5--Non-corrosive--will not gum, cake, dry, or harden. 


6--Contains no fillers or abrasive of any kind. 
7--For all Alemite and Zerk fittings and grease cups, 


To minimize production down-time.. 
keep your 


tenance costs...and... 


level--lubricate with famous, 


proved Orange Solid Oil. 


.reduce main- 
output at top 


time tested, job- 


Over 200 leading distributors from Maine to Cali- 


fornia stock Orange Solid Oil. 
1, 10, 25, 100, 225, and 375 pound 
Quick delivery from your local distri- 


tubes...and... 
containers. 
butor. 


If he can’t fill your order--phone, 


Packed in 4 oz. 


wire, or 


write for name of your nearest source of supply. 


| For additional protection use special purpose-- 
| ORANGE HOMOGENIZER OIL NO. 50 


le Refined from aircraft stock ¢ Does not foam ¢ Mois- 


ture resistant © Will not form residues or sludges.) 


ORANGE MULTI-PURPOSE LUBRICANT--ideal for small industries. 
One inch graduated filling spout perfect for lubricating electric 


motors, other appliances. 


anos 


Phone-- 


8 oz. tubes, packed 12 to the carton. 
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ubricants [nc. 


BOulevard 8-2555 


124-132 West 47th Street * Chicago 9, Illinois 
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MILK PROCESSOR — TENNESSEE Foxboro 6-instrument 


cabinet controls milk fore-warmer temperatures with Dyna- 
log” Electronic Instruments. 2-, 4-, or 6-instrument cabinets 
can be installed individually, or in combination — provide 
complete centralized control of any food process, large or 
small. 


FOOD PACKER — CALIFORNIA Automatic control of process 
evaporator is easily handled from the Foxboro cabinet. Inte- 
grated control system, specifically designed for the process by 
Foxboro, assures perfect quality and flavor of concentrate. 
Grouping of related controllers and indicators results in 
easier operation, simpler maintenance. 


For any food plant - 


a NE 


COFFEE PROCESSOR—NEW YORK This centralized 
control panel has its graphic diagram painted on a formica 
plastic background, permitting easy modification of the dia- 
gram should process changes occur. Painted formica panels 
are only one of several types of graphic control panels avail- 
able from Foxboro. 


an integrated Foxboro 


BREWERY IN MEXICO Complete Foxboro centralized control 
system simplifies operation of rice and mash cookers, hot and 
cold water tanks, lauter tubs, and brew kettles. Air tubing is 
neatly formed and fitted to permit easier servicing and mainte- 
nance. System was designed and assembled in Foxboro, Mass. 
— shipped in sections for installation in Mexico, 


FOOD ENGINEERING, JANOARY, 1960 











VEGETABLE OIL REFINERY —ILLINOIS Complete control of hydrogen generation units is accomplished from this graphic 
panel. Small-case Consotrol* Recording-Control Stations are installed right in the process diagram — linked to their appropriate 
measurement and control points by colored lines — resulting in easier operation and better process supervision. All back-of- 
panel connections are plainly marked for quick and easy identification. 


for every food process 





Packaged Control System 


Complete packaged control systems providing 
centralized operation from one convenient loca- 
tion! It’s the trend that's streamlining the effi- 
ciency of many food plants today. 

Foxboro custom-engineered packaged control 
systems make it easy. Years of application engi- 
neering experience insure that instruments are 
exactly suited to your process—shipped already 
mounted in cabinets or panels, completely piped 
and wired. Only power and process connections 
are needed to put them into operation. This sim- 
plified installation, plus the operating con- 
venience and low maintenance of these custom- 
engineered control systems keep cost at a 
minimum. 

Full details on Foxboro Packaged Control 
Systems are now available in a new series of 
specification sheets. They'll give you complete 
information on the design and construction of 
cabinet and panel units .. . as well as Foxboro’s 
rigid requirements for high quality piping and 
wiring. Write for them today. The Foxboro 
Company, 301 Neponset Avenue, Foxboro, 
Massachusetts, U.S.A. *Reg. U.S. Pat. Off. 








ela 


SUGAR PLANT—CALIFORNIA Local control for these 
vacuum pans is provided by individual panels for better 
operator supervision. Heavy gauge steel panels protect in- 
struments and accessories from accidental damage. 


FOXBORO INSTRUMENTATION FOR THE FOOD INDUSTRIES 


REG. U.S. PAT. OFF. 
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MILK PROCESSOR — TENNESSEE Foxboro 6-instrument FOOD PACKER — CALIFORNIA Automatic control of process 


cabinet controls milk fore-warmer temperatures with Dyna- evaporator is easily handled from the Foxboro cabinet. Inte- 
log* Electronic Instruments. 2-, 4-, or 6-instrument cabinets grated control system, specifically designed for the process by 
can be installed individually, or in combination — provide Foxboro, assures perfect quality and flavor of concentrate. 
complete centralized control of any food process, large or Grouping of related controllers and indicators results in 
small. easier operation, simpler maintenance. 


For any food plant - 


an integrated Foxboro 


COFFEE PROCESSOR—NEW YORK This centralized BREWERY IN MEXICO Complete Foxboro centralized control 
control panel has its graphic diagram painted on a formica system simplifies operation of rice and mash cookers, hot and 
plastic background, permitting easy modification of the dia- cold water tanks, lauter tubs, and brew kettles. Air tubing is 
gram should process changes occur. Painted formica panels neatly formed and fitted to permit easier servicing and mainte- 
are only one of several types of graphic control panels avail- nance, System was designed and assembled in Foxboro, Mass. 
able from Foxboro, — shipped in sections for installation in Mexico, 
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VEGETABLE OIL REFINERY —ILLINOIS Complete control of hydrogen generation units is accomplished from this graphic 
panel. Small-case Consotrol* Recording-Control Stations are installed right in the process diagram — linked to their appropriate 
measurement and control points by colored lines — resulting in easier operation and better process supervision, All back-of- 
panel connections are plainly marked for quick and easy identification, 





for every food process 


Packaged Control System 


Complete packaged control systems providing 
centralized operation from one convenient loca- 
tion! It’s the trend that's streamlining the effi- 
ciency of many food plants today. 

Foxboro custom-engineered packaged control 
systems make it easy. Years of application engi- 
neering experience insure that instruments are 
exactly suited to your process—shipped already 
mounted in cabinets or panels, completely piped 
and wired. Only power and process connections 
are needed to put them into operation. This sim- 
plified installation, plus the operating con- 
venience and low maintenance of these custom- 
engineered control systems keep cost at a 
minimum. 

Full details on Foxboro Packaged Control 
Systems are now available in a new series of 
specification sheets, They'll give you complete 
information on the design and construction of 
cabinet and panel units .. . as well as Foxboro’s 
rigid requirements for high quality piping and SUGAR PLANT—CALIFORNIA Local control for these 
wiring. Write for them today. The Foxboro vacuum pans is provided by individual panels for better 
Company, 301 Neponset Avenue, Foxboro, operator supervision. Heavy gauge steel panels protect in- 
Massachusetts, U.S.A. *Reg. U.S. Pat. Off. struments and accessories from accidental damage. 


FOXBORO INSTRUMENTATION FOR THE FOOD INDUSTRIES 


REG. U.S. PAT. OFF. 
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HIGH LABOR AND 
CONTAINER COSTS 


... with a 


FLUIDIZER 
Air Conveying 


System 


AVERAGE SAVINGS RANGE 
FROM $3.60 TO $6.10 
PER TON OF MATERIAL 








REPRESENTATIVE AIR CONVEYING SYSTEM 





AIRSLIDE CAR CYCLO-VAC UNLOADER 


a 


al 
_& 

















LINE SWITCH 

















AIRSLIDE AIRSLIDE isT 2ND FLUIDIZER VALVE 
ankeren | DHOWER oust Ewes STAGE 








Most Advanced in BENEFITS: 


Modern Air Handling - Significantly lower handling costs 
en Py -) Buy in bulk—eliminate cost of individual containers 
Free valuable space and working capital 
Completely sanitary system 


THE FLUIDIZER COMPANY, A D/V/SION OF SUPERIOR SEPARATOR CO. 
121 South Washington Avenue, Hopkins, Minnesota, W Est 8-7651 
Akron 437 W. Cedar St Los Angeles esetene 919 = Philadelphia (Bryn Mawr) * —. —. — Ave.. 
JE 5-3306 California Bivd.. 1-9766 Summit Grove Ave 
Baltimore 1223 Northern Pkwy. Louisville Uefersonvile 204 5-6261 LA 5-8699 eae T324 N. Ash 
Sherwood House) 1D 5-5524 Rosewood H 4-0512 St. Lovis 5850 Delmar Bivd.. FA 7-6624 
Buffalo (Orchard Park) 25 €E. PA 6-1492 Ft. William, Ont. 430 Waterloo 
San Francisco (Daly beet v5 §, 27733 


Quaker St. D 3985- GL 3803 St. 
Houston P. 0. Box 654 Roanoke P. 0. Box 706 Mayfair Ave.....PL 5-8256 Montreal P. 0. Box 1043, Sta- 
HO 5-5084 DI 5-7442 as * RI 4-4967 
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NEW EQUIPMENT & SUPPLIES 





Pallet Unloading Sped 


New air-opcrated, — pushbutton- 
controlled pallet unloader automati- 
cally removes bottle cases from _pal- 
lets at 30/min. and can combine 
with loader for complete operation. 

Fork truck moves loaded pallet 
into unloader and automatically po- 
sitions it. Top layer of cases is then 
raised by lifting the flat forms, and 
cases are pushed in pairs onto dis- 
charge conveyor. Conveyor carries 
empty bottles to washing, sterilizing, 
and re-filling operation. 

Unloaded pallets move into a 
magazine. Their transfer to pallet 
loader can then reverse process. 
Radio Corp. of America, 30 Rocke 
feller Plaza, N. Y. C. 20. 

Circle 309 on Reader Service Card 


High-Speed Imprinter 


Cylindrical cans, jars, and bot 
tles are coded-dated at rates to 1000 
min. on this new high-speed im- 
printer for conveyor lines. 

Self-powered and _self-synchroniz- 
ing, the Model TMT Markocoder 
accelerates and decelerates automati- 
cally. It requires no attention dur- 
ing operation, holds a full day’s 
ink supply, and is designed for quick 
copy changeover. 

Adjustable for product size, unit 
can print surfaces recessed to % in.— 
Adolph Gottscho, Inc., Hillside 5, 
N. ]. Circle 310 on Reader Service Card 
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One-Operator Line Makes 450 Cans a Minute 


Latest high-output can-making 
line requires only a single operator 
scen here feeding blanks from duplex 
slitter (behind him) into key unit, 
the new Model 603 Universal Body- 
maker. 

rom this unit, finished bodies 
whisk at 450/min. through auto- 





Kit for Bacteria Checks 


Using this new analysis kit, more 
than 500 Millipore-filter bacterio- 
logical checks can be carried out. 

Included is everything needed for 
filtration of liquid samples and 
preparation of filter for incubation 
and subsequent microscopic exami- 
nation. Items are: Filter holder, 


matic flanging, seaming, and testing. 

Bodymaker is particularly versa- 
tile, producing a large range of can 
sizes and thus being specially suited 
for use by packers turning out a 
variety of items.—E. W. Bliss Co., 
Container Mach’y Div., Hastings, 
Mich. Circle 311 on Reader Service Card 


vacuum flask, vacuum pump, petri 
dishes, grid-marked filters, and a 
supply of dehydrated medium for de- 
tection of coliform organisms in 
liquids—Millipore Filter Corp., 
Bedford, Mass. 

Circle 312 on Reader Service Card 


Air-Powered Vac Cleaner 


A new high-performance vacuuin 
cleaner for use with compressed air 
or steam is available for all types of 
industrial cleaning. 

Air-jet system eliminates movable 
parts, also cuts maintenance. Port 
able 35-lb. unit picks up liquids to 
2 gal./sec. and dry materials to 125 
Ib./min. 

Four hose sizes (14 to 4 in.) are 
available, plus multiple heads for 
specialized use. — Kimco Products 
Co., 413 Johnson St., Jenkintown, 
Pa. Circle 313 on Reader Service Card 


Want more information on any items? Just circle the 
key numbers on Reader Service Card, back of book 





; aw . The HEINZ HANDBOOK As» 
The big PLUS PERFORMANCE a NUTRITION Zi 


Just Published. This author- 
tative handbook covers the 
broad field of human nutri- 
tion—from basic physiology 
and biochemistry of food in- 
take and utilization to the 
psychology of appetite—from infant nutri- 
tion to postoperative diets—from nutritive 
contributions of common foods to relation 
ships between nutrition and _ specific dis- 
eases Executive Editor: Benjamin T. 
Burton, Staff Consultant in Nutrition, H. J. 
Heinz Co, 139 pp., 45 illus. and tables, $5.75 


STERILIZATION in 
FOOD TECHNOLOGY 


Theory, Practice, and Calculations 
‘his modern guide gives methods for de 
rmiit he correc processing system, 
eating ‘te mipers Ss, an me required 


RESEARCH 


© sterilize any kind of foo any shape 
container so a is mathematical 
methods for yredicting the destruction 
of both unwanted organisms and desirable 
qualities in food. By C. O. Ball. Rutgers 
t., and F. ©. W. Olson, Florida State 
University, 654 pp., 160 illus., $20.00 


ELECTRICAL ENGINEERING 
for PROFESSIONAL 
ENGINEERS’ EXAMINATIONS 


Just Published—Prepares you thoroughly 
for the electrical engineering examination 
for Professional Engineer in the various 
states Provides a quick run-through of 
theory and methods of application, and 
scores of questions typical of those asked 
on examinations, each with the type of 
answer expected by examiners. By John 


Clea ns, sanitizes, deodorizes sultant, 456 bo BC 8 ofl tee wee 


Py ' ENGINEERING ECONOMICS 
in just one Operation for PROFESSIONAL 


5 
COMBINING SEVERAL JOBS into one always brings time- ENGINEERS artepeneaniats 


Just Published. Helps you prepare for and 


saving and cost-cutting results. For instance: saith Sian Ameaeamniies aaaunien amore ae 
Oakite Chlor-Tergent sanitizes and deodorizes as it cleans, ans Een, San tibee ix ta 


and tables to insure 
accuracy. Time value of money, depletion, 


completing three operations at one time. With detergent action, bond Waleetion, aunuition ant’ other ie 


portant topics e covered 


it penetrates, loosens, lifts soil free. With chlorine action, it kills i ian Meee, Se. Cee 
bacteria and mold growth fast, stops odor by destroying the Lee 
source. Surfaces are left thoroughly clean, film-free and sani- 
tary. Cleaning equipment with Oakite Chlor-Tergent guarantees INDUSTRIAL 


a complete job. THERMAL 
Where chemical sterilization alone is required Oakite Bacteri- INSULATION 
; : ; : ; : s 5 
cide does the job best! Applied after cleaning, it provides maxi re 
mum bacteria destruction almost instantly. Bactericide dissolves apply the most efficient and economical 


insulation for any industrial need. Gives 


i y ay— , j tested methods and data for using modern 
in hot or cold water leav es no film on equipment. materials for both high and low tempera- 


tures. Also explains the theory and mathe- 


The big PLUS in Oakite matics of heat transfer. Includes informa- 


tion on cellular glass products, hydrous 
Product development is only one of the plus factors you get by calcium gioata, sen amet piece. EY 
working with Oakite. Others include: the personal attention of Corp. 295 pp., 144 illus., $9.00 

the Oakite man... the vast experience of the Oakite organiza- 
tion...information on modern sanitation methods... time— 
and money-saving equipment... guaranteed performance. Ask 
your local Oakite man for proof. Or, write for Bulletin F-9414. 
Oakite Products, Inc., 27A Rector Street, New York 6, N. Y. 





—— 10 Days’ Free Examination —— 


327 West 4ist St., New York 36, N. 
Send me book(s) checked below for 10 days’ exam- | 


i 
McGraw-Hill Book Co., Dept. peat | 


ination on approval. In 10 days I will remit for 
book(s) I keep, plus few cents for delivery costs, 
and return unwanted book(s) postpaid. (We pay 
delivery costs if you remit with this coupon—same 
return privilege.) 

C) Burton—Heinz Hdbk. of Nutrition, $5.75 

C Ball & Olson—Ster. in Food Tech., $20.00 
Constance—Elec. Engrg. for P.E. Exams, $9.50 

O Kurtz—Engrg. Econ. for P.E. Exams, $6.50 

] Wilson——tIndus. Thermal Insulation, $9.00 


(PRINT) 
Name 


Address 
City .... 


Company 


Export Division Cable Address: Ockite <——= in our 50th year | Position 


| For price and terms ‘outside u. $., 
write McGraw-Hill Int’l., N. Y. C. Food- | 





Technico! Service Representatives in Principe! Cities ef U. S. end Cenede 
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cuts - mixes 
blends 


at lightning speed 
KOCH 


schnellkutter 


Does dozens of laborious jobs 
in the institutional kitchen within 
a matter of seconds rather than 
minutes. Saves time and _ labor. 
Produces superior foods. For 
salads, meat loaves, soups, 
sauces, fillings, purees, sausage 
meat, and many other uses. 

Capacities range from 25 to 60 
quarts in the bowl. Prices. from 
$995 to $2800. 

Another instance of Koch 
leadership in food machinery. 


Write today for free 
bulletin and other 
data. Also available 
is Koch General 
iii 177. 


KOCH 


EQUIPMENT CO 


a Division of 
KOCH SUPPLIES INC. 
2520 Holmes Street 
Kansas City 8, Mo., U.S.A. 
Phone Victor 2-3788 
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Handy Lifter & Transporter 


Little Dickie (Model FPD) is 
mobile hydraulic handling unit that 
readily lifts loads up to 750 lb. to 
height 64 in. above floor level. 

Foot-operated by a single man, it’s 
particularly handy for use on utility 
jobs, thus freeing bigger and higher- 
powered equipment for bulk-han- 
dling operations. It finds applica- 
tion in stock tiering and stacking, 
also in loading and unloading tasks. 
Lifting speed is 1 in. per stroke 
under full-load conditions. 

Total weight of unit is but 204 
lb., hence it can conveniently be 
carried along on truck to aid opera- 
tions at destination. 

Optional equipment includes floor 
lock, floor-protective wheels, and pipe 
runners to assist loading. Available 
also is battery-powered unit, Model 
BHD.—Langley Mfg. Co., 913 Cam- 
bridge St., Cambridge 41, Mass. 

Circle 314 on Reader Service Card 


Improved Rotary Pump 


Slow speed, heavy duty, and long 
life are advantages of new positive- 
displacement rotary pump for ver- 
satile liquid handling. 

Self-priming unit has helical tim- 
ing gears, twin balanced impellers, 
and mechanical or packing-gland seal 
construction. Both seal types are in- 
terchangeable, and both body and 
seals are drilled for easy lubricating 
and pressurizing. Initial models op- 
erate to 100 gpm. against 200-psi. 
head pressure. 

Maker cites less turbulence, pul- 
sation, aeration, and agitation on 
corrosion-problem liquids. Feature 
is quick head disassembly for clean- 
ing —W aukesha Foundry Co., Pump 
Div., Waukesha, Wis. 
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THE 
MICROBIAL PROTECTION 


onsen FOOD ween NOW! / 


CHEMOCIDES MK an PK 


(methy! and propyl esters 


of p-hydroxybenzoic acid) 


Accepted as safe— 
under Food Additives Amendment 


Effective in acid, neutral and alkaline 
pH ranges 


More active against molds, yeast and 
bacteria 


In addition to inhibitory action—can 
be bactericidal and fungicidal 


Soluble in aqueous and organic media 


Calcium or sodium Salts available 
experimentally for increased water 
solubility 


Completely stable in storage 


Chemocides MK 
and PK, and their 
sodium and calci- 
um salts, are im- 
mediately avail- 
able. For addi- 
tional data and 
samples write our 
Technical Service 
Department 


(CHEMO PURO KK 


MANUFACTURING CORPORATION 


DOREMUS AVENUE, NEWARK 5, N, 4. 


CIRCLE 129 ON READER SERVICE CARD 129 








On this can line, tested at Bliss’ Hastings, Michigan plant, 
blanks are transferred from the slitter to the new Bliss 
603 Universal bodymaker. From here, the finished bodies 
are automatically transferred through flanging, seam- 
ing and testing — all at speeds up to 450 per minute. 








BLISS MAKES 2 MILLION CANS 
IN NOVEL TEST OF CAN LINE 


For a few weeks last fall, E. W. Bliss 
Company was in the can-making business. 
When Bliss finished building the first of six 
complete can lines, they thoroughly tested 
the line by producing 2,000,000 cans in 
their own plant at Hastings, Mich. 

Almost completely automatic in opera- 
tion, the line produced the finished, tested 
cans at speeds up to 450 per minute. 

Key unit is the new Bliss 603 Universal 
Bodymaker, shown above. The 603 makes 


a wider assortment of can sizes than any 


other bodymaker: can turn out bodies as 
large as 6-3/16” diameter and 5-9/16" 
high. The substitution of standard change 
parts enables it to make bodies 7-13/16" 
high! This remarkable versatility makes 
the 603 ideal for packers who use many 
different can sizes. 

It will pay you to take a look at the new 
603 and other equipment in the Bliss high- 
speed can line. To get complete information 
on these products, see us at the Canners 
Show, Booth No. 204, 


E.W. BLISS COMPANY - Canton, Ohio 





BLISS 


SINCE 1857 


BLISS is more than a name—it’s a guarantee 


PRESSES *«+ ROLLING MILLS +« ROLLS DIE SETS + CONTAINER MACHINERY CONTRACT MFG. 





He CENTRIFUGE Fait 


for Top Performance 


Sold and Serviced by 


HEYL & PATTERSON’: 


REINEVELD Centrifuge 
ale of special stainless 
cane : steel construction and 

Bottle-Sorting Table control design assures 
high purity through 
easy sterilization. 
Variable speed drive... 
Automatic operating cycles... 
Completely enclosed. 

Reinevelds, available with G-forces up to 2000 are used for 
de-watering and washing of crystals and for the separation and 
clarification of food products. 


p Mr 


Beverage line delays caused by 
stray-size bottles are ended with this 
pushbutton, channeled sorting table. 

Unit is placed at loop in return- 
case conveyor. ‘Iwo men operate 
table, one pulling strays, other fill- 
ing proper cases. Accumulated in 
multiple conveyor-belt — channels, 
lines of sorted bottles move to other Consult our listing in CEC or write for bulletin 356 


side, where they’re cased. 2 

Channels can be set for any size HEYL & PATTERSON, inc. 

bottle. Typical table is 72x48 in. 

wide and handles up to 15 bottle SS FORT PITT BEVO., PIVTSEURGH 22, PA. ihe 
sizes—Climax Products Div., Lodge 

& Shipley Co., 3055 Colerain Ave., CIRCLE 232 ON READER SERVICE CARD 
Cincinnati 25. 
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the SIMPLEX TWIN 
Top efficiency with this fully automatic 
Simplex Model T. A universal machine 
to handle cartons, cans or 
jars. No can no fill, completely 
adjustable, easy to clean. 


Fills 25 to 80 containers per 
minute! Range from 2 oz to 
a gallon! Handles liquids and 
semi-solids! 


Beltless Disintegrator 


High-capacity disintegrator for 
batch or continuous operation has an cae a 
rotor directly connected to vari-speed and other Simplex fill- 
motor, eliminating need for belt. ers. Dept. FE. 
Speed control and interchangeable 
360-deg. screens create centrifugal 
attrition for maximum uniformity of 
granules and minimum generation 
_—_ F. L. BURT COMPANY 
Both speed and screen size can be 
changed for grinding, mixing, and 571 7TH ST.—SAN FRANCISCO 3, CALIF. PHONE KLONDIKE 2-2020 
blending a variety of wet or dry 
materials.—Rietz Mfg. Co., Santa 
Rosa, Calif. 
Circle 317 on Reader Service Card 
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How Langendorf Bakeries 


SAVE WEIGH, WAIT and DOUGH 


with NEPTUN 


Taste-perfect baked goods and low cost operation depend on getting 
exactly the right amount of each ingredient into the mix with mini- 
mum handling. That’s what these four Neptune meters are doing 
for Langendorf United Bakeries, Inc....saving materials, time, 
labor...eliminating the hauling of bags and buckets. Liquid sugar, 
hot shortening and water are all moved and measured “‘in the pipe”. 
Accurate metered measurement keeps the profits in production, 
and uniform flavor in the goods. 

Savings in time and ingredients can be made in your plant by 
adding Neptune meters wherever liquids are batched, blended or 
transferred. Tell us what you want meters to do and we'll gladly 
give you recommendations. 


GET THE FACTS 
Ask for helpful 
Meter Data 
Bulletin 566 CF 
See Neptune Data 
Pages in Chemical 
Engineering Catalog. 


Branches in 
ATLANTA « BOSTON 
CHICAGO ~ DALLAS + DENVER 

LOS ANGELES + LOUISVILLE 

NO. KANSAS CITY, MO. 

PHILADELPHIA * PORTLAND, ORE. 

SAN FRANCISCO (Millbrae) 

IN CANADA: TORONTO 14, ONT, 


NEPTUNE METER COMPANY 
19 West 50th Street » New York 20, N.Y. 
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Conveyor-Routing System 


Case, carton, or toting-box traffic 
is automatically controlled by this 
Model-450 system designed for di- 
recting containers in processing, stor- 
age, or delivery operations. Built-in 
flexibility permits feed of containers 
cither singly or in trains. 

System is operated by dispatcher 
at control console (photo). He se- 
lects routes by depressing station 
keys, whereupon coded instructions 
are automatically printed on contain- 
ers. Carton-selector units then 
“read” codes, thus accurately con- 
trolling directional flow. 

Seen is 9-station equipment un- 
der test prior to shipment to ware- 
house operator.—Atronic Products, 
Inc., 1 Bala Ave., Bala-Cynwyd, Pa. 

Circle 318 on Reader Service Card 


Cutter Speeds Film Wraps 


l‘aster, more economical heat-seal 
prepackaging is cited with this hot- 
wire cutoff unit. Designated as 
Model CO-12, it was specially de- 
veloped for efficient operations with 
Saran, Pliofilm, polyethylene, and 
similar roll stock. 

Maker states that film waste is 
minimized since unit gives proper 
amount for each wrap. Wire cutoff 
is engineered to maintain correct 
temperature for sure cutting, leaving 
no ragged film edges. 

Machine shown takes film rolls up 
to 9-in. dia. and 12-in. widths. Other 
models are available for 18 and 24-in. 
rolls—J. B. Dove & Sons, Inc., 
Philadelphia. 

Circle 319 on Reader Service Card 
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QUALITY 
CONSCIOUS | 


Morton ‘999’ Salt is one ingredient 
that never varies in quality 


Quality-conscious food processors, canners and packers from 
coast to coast are using Morton ‘999’ Salt because it is the 
one ingredient you can always depend on for unvarying high 
quality. In fact, the constant quality of ‘999’ Salt has become 
the standard of the food industry. With Morton '999' Salt you 
insure a cleaner, more uniform flavor in all of your processed 
foods. 

Morton ‘999’ is an economical premium-grade salt entirely 
free from bitter calcium and magnesium compounds that 
can distort flavor and downgrade product. Morton ‘999’ is 
always 99.9% clean, pure sodium chloride, exceptionally low 
in the trace metals copper and iron. 

‘999’ is available everywhere—accept no substitute. Morton 
‘999' is the highest purity salt commercially available any- 
where in the United States. ‘999’ quality never varies from 
shipment to shipment, whether you buy it in bulk for direct 
salting, or in tablets made to your own specifications—either 
straight or blended with other flavoring agents. Send for 
complete information today! 


FOOD ENGINEERING, JANUARY, 1960 





Please send me more information about Morton ‘999’ Salt 


Name siitienecanditaleaccitaiea 
(Please Print) 

| a: Se eS — 
Oe Se a ee ae eee 
Address__ 


pvcihatinicniiapiainipais ciate 


2), ae 


USMPRNY es 


INDUSTRIAL DIVISION 


Dept. FE-1, 110 N. Wacker Drive, Chicago 6, Illinois 
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Magnified Sample of 
SITOSTEROLS 
Pulverized to 

minus 10 microns 


Cut away view of 
Strong-Scott Pulvocron 


Pulverizing with Selective Particle Size Control! 


INCREASE PRODUCTION AND CUT OPERATING 
COSTS WITH THE NEW PULVOCRON 


Because this unit is so versatile, it can pul- 
verize hard or soft materials and can operate 
in the extreme fineness range (95 to 99% 
finer than 5 to 10 microns) or it can operate 
in the coarse particle size range (50 mesh 
and thereabouts). 

The Pulvocron is now being used to solve 
many size reduction problems in the chem- 
ical, food and related process industries. 
Available in 20 and 38-inch grinding cham- 
bers and constructed of carbon or stainless 
steel. 


SPECIAL FEATURES 


e Pulverized product particle size control 
e Pulverized product temperature control 
e Installation versatility 

e Accessibility for inspection 

e Sturdy construction for years of service 


THE PULVOCRON IS AN ADVANCED IMPACT 
AND AIR ATTRITION PULVERIZER COMBINED 
WITH INTERNAL PARTICLE SIZE CLASSIFIER. 


TYPICAL INSTALLATIONS USING 
20” PULVOCRON 





Product... 
Feed Material 


. Soya Sitosterols 

. 40 Mesh (Approx.) 

. 99.99% minus 10 microns 
. 500 Ibs. per hr. 


Pulverized. 


Capacity. . . 





Product... 
Feed Material 


. Urea Formaldehyde 
. Ya to Ye" Diameter 

. 99% minus 80 Mesh 
1600 Ibs. per hr. 


Pulverized . 


Capacity. . .. 








Consult Strong-Scott with your pulverizing problems 


451 Taft Street N.E., Minneapolis 13, Minnesota * Phone: STerling 1-7461 
EQUIPMENT DESIGNED FOR BETTER PROCESSING 
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Power-Efficiency Mixer 


“Super Series MPD” (maximum 
power delivery) is designation of this 
new high-efficiency vari-speed unit 
for mixing, dispersing, and deagglom- 
erating. 

It’s designed to provide over 90% 
motor hp. to impeller, even at lowest 
speeds. Maker says this performance 
is achieved with a new power trans- 
mission that employs variable-pitch 
pulleys with special belts. 

Motor size is specified in relation 
to batch size, impeller size, and 
speeds required for specific product. 
—Morehouse-Cowles, Inc., 1150 San 
Fernando Rd., Los Angeles 65. 
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Speeds Container Checks 


Instant detection of broken, 
cracked, chipped, or dirty bottles 
and containers is possible with this 
inspection light for conveyor mount- 
ing. 

In liquid and dry packaging, light 
eliminates shadows and glares to de- 
tect filling-line level as well as for- 
eign objects in empty or filled plastic 
containers. 

Lights are available in 18, 36, and 
48 in. lengths and can process 60-300 
units/min. Sodium vapor lights can 
be furnished for semi-opaque brown 
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SIFTING ? 
---do it better, faster, 


at greater profit with 


DAY 


ro-ball sifters 


Choosing from the long line of standard Day 
Ro-ball Sifters offers many advantages, includ- 
ing: six different sizes—one to four screens 
(single screen units carried in stock) —two to 
five separations—gyrating action—super active 
ball cleaning—rugged heavy duty construction. 

If your production requires sifting, you'll 
want a Day Ro-ball Sifter data sheet, listing 
all dimensions and specifications. Write today. 


DAY Ro-ball Sanitary 


of the Dairy Institute Code 
for Grade A Products 


Sifter, just added to our 1 
line of sifters, is designed 
to meet all requirements i 


The J. H. DAY Co. 


Division of the Cleveland Automatic Machine Company 


SERVING THE PROCES NDUSTRY SINCE 1887 


4924 BEECH STREET, CINCINNATI 12, OHIO 


N 
\ 
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| Sticking, Problema. ? 

: \ use 
\S//\ SLIPICONE 
/ silicone release agent 


f 
@ ON HAND-IRON SEALING BARS 


7 


—} 
/ 


SLIPICONE” makes sticky spots slick . . . pre- 
vents adhesives, packaging materials, foods 
and food products from sticking where they‘re 
not wanted. SLIPICONE keeps equipment 
clean, cuts downtime and maintenance costs, 
speeds operations . . . SLIPICONE saves you 
time and money! 


SLIPICONE is nontoxic, won’t attack any surface, 
and is unaffected by temperatures from —40 


to 


400° F . . . won’t gum-up or run-off equip- 


ment when heated. Try SLIPICONE, the Dow 
Corning silicone release agent, now . . . and give 
your sticking problems the slip! 
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Get SLIPICONE from your paper Just spray or wipe it on: 
merchant, packaging materials Sold in 12 oz. aerosol 
supplier, or write to Dept. 5501a. cans, 2 and 8 oz. tubes, 


Dow Corning CORPORATION 10 Ib. cans. 


MIDLAND. MICHIGAN 
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VIKING STAINLESS STEEL 


eeeeeeeeeeresereereees 


HELP YOU 
CUT COSTS AND PROTECT 
THE PURITY OF YOUR PRODUCTS 


Yes, Viking Heavy-Duty Type Pumps made of stainless steel, monel 
or other alloys can help protect the purity of your products and at the 
same time save you money. 

You can save upwards of $300 to $400 on some sizes because these 
pumps can be operated up to 100% rated speed on thin liquids, in 
creasing the capacity, thus requiring smaller size pumps 

Your exacting requirements can be met better than ever before 
because we now have entirely new, modern foundry facilities and 
manufacturing processes 

So, if your specifications call for stainless pumps, see how you, too, 
can save on this new line of full speed Vikings 


For Information, send today for Catalog ME 


~N 





VIKING PUMP COMPANY 
Cedar Falls, lowa, U.S.A. * In Canada, it’s ‘‘ROTO-KING’’ Pumps 
See Our Catalog in Sweet's Plant Engineer File 
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or amber colors —Terriss Div., Con 
solidated Siphon Supply Co., 22 
Wooster St., N. Y. C. 13. 

Circle 321 on Reader Service Card 


Robot Flake-Ilce Maker 


Iour-step automatic action is fea- 
ture of this advanced electric flake- 
ice maker. 

It (1) freezes the water, (2) con- 
veys flakes to connecting insulated 
bin (holding 170 Ib.), (3) shuts 
itself off when bin is full, and later 
(+) turns itself on again. 

From 250 to 350 Ib. of ice are 
produced daily, depending on tem- 
perature of water and room. Equip- 
ment comes complete with storage 
bin, compressor, and motor in a 3-ft. 
unit, with stainless steel facings, 
work top and back-splash, and coun 
tered front edge—The Bastian- 
Blessing Co., 4203 W. Peterson 
Ave., Chicago. 

Circle 322 on Reader Service Card 


INGREDIENTS 


Hickory Smoke Flavor, of natural 
origin and sweet tasting, is recom- 
mended for use in such products as 
meat loaf, pork & beans, dehy- 
drated soup mixes, baby foods, 
cheeses, condiments, spreads, and 
the like. Called Smoke Yeast Fla- 
vor, it’s stated to remain stable un- 
der high processing temperatures 
and to afford excellent shelf-life — 
Florasynth Laboratories, Inc., 900 
Van Nest Ave., N. Y. C. (323) 


NEW SUPPLIES 


Alkali for Bottlewashers, known as 
Delvak, is reported to give fast wet- 
ting along with heavy duty cleaning 
action and excellent foam control. 
Maker says product is non-corrosive 

Turn to p. 140 
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Engineer Phil Brown had a problem: A food processing 
operation in his plant was being expanded, necessitating 
rearrangement of existing units and installation of new 
equipment. New pipelines had to be provided to convey liquid 
and semi-solid foodstuffs—and time was at a premium! 
Down time had to be held to an absolute minimum, so the 
changeover would have to be made fast. But conventional 
piping installations take time : : : 


So Phil dug out his copy of Tygon Tubing Bulletin T-100, and 
verified the fact that this versatile piping medium could 

solve many of his liquid food transmission problems— 

and solve them faster and more economically. 


He found, for example, that Tygon Tubing can be installed 

quickly in long continuous runs without joints or couplings, 

and its extreme flexibility makes it adaptable to any layout. 

He learned that it is completely non-toxic—safe for even 

the most sensitive foods—and resistant to all food acids 

and alkalies. He liked its glass clear transparency which 

permits instant visual inspection of flow, and the fact that 

it can be disassembled and cleaned or steam sterilized / 
in minutes. é 


se 


Now Phil has the problem well in hand. At the moment he 
is referring to Bulletin T-100, selecting his requirements from 


Res 104 
J 
the many types of Tygon Tubing (including vacuum and —_ 
pressure types), and from the wide range of bore sizes— / PL ASTIC 
from 1/32” to 4” I.D. ; 


Why not ask for your free copy of Bulletin T-100 today? . , P TU bi N G 
' A 


PLASTICS AND 


SYNTHETICS DIVISION [an Be ee eo) Pa dS 


226E-2 AKRON 9, OHIO 
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DISCHARGE 
PORT 
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There are no mechanical complications in a Nash Compressor. 
A single moving element, a round rotor, with shrouded blades, 
forming a series of buckets, revolves freely in an elliptical casing 
containing any low viscosity liquid. This liquid, carried with the 
rotor, follows the elliptical contour of the casing. 


No internal wearing parts. 
No valves, pistons, or vanes. 


The moving liquid therefore recedes from the rotor buckets at No internal lubrication. 
the wide part of the ellipse, permitting the buckets to fill with 
gas from the stationary Inlet Ports. As the casing narrows, the 
liquid is forced back into the rotor buckets, compressing the gas, 


and delivering it through the fixed Outlet Ports. 


Low maintenance cost. 


TNQUUUULUAUUOUOONOG00N0000000000000 0 TTEETUUA TATA 


Saves floor space. 


Desired delivery temperature 
automatically maintained. 


Nash Compressors produce 75 lbs pressure in a single stage, 
with capacities to 6 million cu. ft. per day in a single structure. 
Since compression is secured by an entirely different principle, 
gas pumping problems difficult with ordinary pumps are often 
handled easily in a Nash. 

Nash simplicity means low maintenance cost, with original 
pump performance constant over long periods Data on these 
pumps sent immediately on request 


Slugs of liquid entering pump 
will do no harm. 


75 pounds in a single stage. 


TOUSUVAUUUOGNENOQOUOOOOUUYOUOOOOSUOUAOOOAAIUOUUOUOOAUUOUUEEOOGOU DOO TTGSAAQUOU DASA 


TLL 


NASH ENGINEERING COM PANY 
313 WILSON, SO. NORWALK, CONN. 
138 
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Formula for perfect flavor! There are two ways to improve the quality and 
consistency of the flavors you use. Choose from Kohnstamm’s unique collection 
of assorted flavors. Or have Kohnstamm researchers create a new flavor designed 
specifically for your needs. Call today and learn which way is best for you. 


H. KOHNSTAMM & COMPANY, INC. 
Established 1851 
161 Avenue of the Americas, New York 13 / 11-13 E. Illinois St., Chicago 11 / 2632 E. 54 St., Huntington Pk., Calif. 
Branches in other principal cities of the U.S.A. and throughout the world 





ANGELUS 


CAN CLOSING MACHINES 


-y 


VYvelcome to Angelus Booth No. 219 


{nnual Canning Machinery & Suppliers Association Convention 
Wiami Beach — January 17-20, 1960 


On this, the occasion of our 50th anniversary, we 
especially invite you to visit the Angelus exhibit 
...to see the characteristics of dependability 
of operation, economy and simplicity of mainte- 


Rts 197) 


nance, and low investment costs that influence 


0. canners and can makers the world over to swing 
OF 


to Angelus Can Closing Machines. 


AIMGELUS 


Sanitary Can Machine Company 
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and greatly reduces streaking and 
spotting.—J. B. Ford Div., Wyan- 
dotte Chem. Corp., Wyandotte, 
Mich. (324) 


New Cleaning Compounds for use 
on equipment are tradenamed Diton 
and ‘lik-ct. Former is powerful 
chlorinated product giving high, 
brightening suds action. Latter is 
mildly alkaline cleanser for either 
manual or circulation applications. 

Diversey Corp., 1820 W. Roscoe, 


Chicago. (325) 


Detection Reagent, Chromo-Spray, 
for amino acid and carbohydrate 
chromatograms, now comes in push- 
button aerosols for handier use. Also 
available: Sprays for preserving 
chromatograms as permanent re- 
scarch records or OC standards.— 
Scharr & Co., 7300 Montrose, Chi- 


> aie 
cago 34. (326 


One-Coat Corrosion Control report- 
cdly is effected with Prismatic, a new 
matcrial combining — rust-inhibitive 
primer and chemical-resistant  cat- 
alyzed epoxy.—Prufcoat Labs., Inc., 
Cambridge, Mass. (327) 


Environmental Chamber for product 
tests is convenient mobile unit of- 
fering controlled temperature range 
of —1251°. to 350K, with accuracy 
to 2 deg. Ieatures include 24-hr. re- 
cording chart, interior lighting, mul- 
tipane thermal glass assembly in 
door, and hermetically sealed heat- 
ing elements. Interior dimensions 
are. 14xl4xl4 in. Power  require- 
ments: 220v.—Webber Mfg. Co., 
P. O. Box 217, Indianapolis, Ind. 
(328) 


New Floor-Cleaning Machine _pro- 
vides extra coverage-performance 
with wider 15-in. brush. Called the 
KL-15 Dyna-Craft, this all-purpose 
unit has special 2-position (pivotal- 
rigid) handle.—General Floorcraft, 
Inc., 3630 Rombouts Ave., Bronx 
66. N. 7. C. (329) 


Bifurcating Gates for diverting a 
stream of bulk material from one 
direction to another may be oper- 
ated either manually (tilt bar) or 
mechanically (air cylinder). Feature 
of line, ranging from 6 to 16 in., is 
removable side for easy cleaning. — 
Ihe Bucket Elevator Co., Summit, 
N. J. (330) 
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HOW to keep it simple? Don’t let the 
wide selection of stainless steel alloys 
“throw you”! 
Most of the 
alloy specs 
were developed 
to meet certain 
highly special- 
ized and rather 
uncommon 
needs. Only 1 
out of 100 
valve users can 
make practical 
use of many of 
the alloys. Ac- 
tually, just two 
or three of the 
different avail- 
able alloys will give a big majority of 
valve users all they want and need. 


You can judge DESIGN differences be- 
tween the various “makes” exactly as 
you do it with Bronze and Iron valves. 
Look them over and compare. Basic- 
ally, of course, a Stainless 
Steel valve is designed 
and constructed very 
much like other valves. 


about in addi- 
tion to Material 
| and Design? The 


For 99 out of 100. 


Selection of 
Stainless Steel 


~ Valves can be 


as sumple as selection 


same factors you consider in buy- 

ing ANY valves for long, dependable 

performance: Are the valves made 

merely good enough, or to a standard 

that demands an extra-measure of 

quality? How good are the castings? 

How precise and 

perfect is the ma- 

chining? How 

rigid is the in- 

spection and 

testing during 

manufacture? 

These are the 

factors which 

specs can’t cover. 

Some of them 

you can’t see when you look at the 

valve. But you KNOW how to make 

sure they measure-up to peak stand- 

ards. You know that the name 
JENKINS VALVES 
and the famous 
Jenkins DIAMOND 
trademark have 
been the highest as- 
surance of quality 
for nearly acentury. 


[ EY of Bronze and Iron valves 


Specify “Jenkins” as well as the metal 
alloy to assure fullest satisfaction. 
Your Jenkins Distributor has patterns 
and alloys to satisfy most industrial 
needs. Of course, they meet valve in- 
dustry specifications and the high 
standards established by leading users 
of stainless steel valves. Jenkins Bros., 
100 Park Ave., New York 


Jenkins Bros. 
100 Park Ave., New York 17. 


Send Jenkins Stainiess Steel Valve Catalog to — 


Name & Title. 


Company... 
I eile testipissaccsdassAesdicaitiacnccnecmessbtabnapetancnidteepiecipianadiaalbaipiieisddiadain * 


JENKINS VALVES @ 








CKSMF packs 24 307 x 510 cans, 4x 3x2. The 1- or 2-tier selector also allows 4x3x1 pack. Change parts 
adapt for 300 x 407, 303 x 406, Positive control positions cans properly, prevents twisting, assures full pack. 


BaM speeds production..cuts operating costs 
20% with Crompton & Knowles Can Packers 


“We purchased our first C&K Can Packer in May, 1956; says Mr. 
Dougald MacDonald, Vice President in Charge of Production, Burn- 
ham & Morrill. “It did the job we expected it to do, and since then 
we have added two more. All three are operating to our satisfaction’ 
Thanks to these C&K Packers, operating costs are down 20%, and 
production is up to 25 cases a minute. At the same time, fewer work- 
ers are needed. Versatile Crompton & Knowles equipment now packs 
7 different B&M can sizes. And C&K’s gentle handling of cans greatly 
reduces rejects due to label damage. 
C&K not only provides extensive services to the can packing in- 
dustry, but also manufactures a complete line of high-speed WRAP- H 
KING wrapping machines to handle both simple and no shapes. Sta n d so ut in 
For any packing or wrapping problem, you'll do well to investigate 
C&K. Get full details, pt Bt leasing plans, by writing Crompton PACKAG IN G 


& Knowles Packaging Corporation, Holyoke, Massachusetts. 


SEE US AT THE NATIONAL CANNERS CONVENTION, JANUARY 17-20, MIAMI, FLORIDA — BOOTH /114 
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JUST OFF THE PRESS 


PLANT ENGINEERING 


Pump Parts. Iliustrates new 
“Fianite’” material used in 
pump construction. 10p. 

Deming Co., Salem, O. (411) 


Valves. Four bulletins detail 
line of valves, gages, regula- 
tors, etc. 68p.—Warren En- 
gineering Co., Broadway, 


N. J. (412) 


Couplings. Details new flex- 
ible, light-weight, compact 
unit. 4p—Van Gelder Mfg. 
Co., Oakland, Calif. (413) 


Seals & Fasteners. Details 
line of high-pressure, vibra- 
tion-resistant products. 16p. 
—A.P.M. Corp., Yonkers, 
N. Y. (414) 


Butterfly Valves. Describes 
new rubber seat model for 
use to 150 psi. 28p.—Henry 
Pratt Co., Chicago. (415) 


Engineering Data. Reference 
tables of constants, formulas, 
etc. 8p.—First Machinery 
Corp., Brooklyn, N. Y. (416) 


Firing Equipment. _IIlus- 
trates fuel burning and aux- 
iliary line. 12p.—Iron Fire- 
man Mfg. Co., Cleveland. 
(417) 


Turbine Pump Motors. Full- 
color brochure on outdoor 
unit.—-U.S. Motors, Los 
Angeles. (418) 


Dust Collector. Gives dimen- 
sions, specifications and ca- 
pacities of wet-type unit. 6p. 
—National Dust Collector 
Corp., Chicago. (419) 


Speed Reducer. Selection 
data on heavy duty helical 
gear models for double, 
triple, quadruple reduction. 
20p.—Link-Belt Co.,  Chi- 
cago. (420) 


PROCESSING 


Storage Tanks. Includes de- 
scriptions, application data 
and specifications of glass- 
lined units in 500-10,000 gal. 
capacities. 6p>—Pfaudler Co., 
Rochester, N. Y. (421) 


Homogenizers. Details tech- 
niques and applications of 
ultrasonic units. 6p.—Sonic 
Engineering Corp., Stam- 
ford, Conn. (422) 


Impact Mill. Specifications 
on new centrifugal type. 4p. 
—-Safety Industries, Inc., 
New Haven, Conn. (423) 

Processing Equipment. De- 
tails with illustrations, ca- 


pacity and use tables, com- 
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pany’s line of units for food 
field. 24p.—Blaw-Knox Co., 
Buffalo, N. Y. (424) 


Mulling. Handbook explains 
principle of blending dry, 
semi-liquid and dry, solid 
materials. 12p.— Natiorial 
Eng. Co., Chicago. (425) 


Separators. Details units de- 
signed for purification and 
dehydration of oils and fats. 
8p.—Centrico, Inc., Engle- 
wood, N. J. (426) 


Scalding Compound. De- 
scribes additive for low tem- 
perature use. 2p.—Oakite 
Products, Ine., NYC. (427) 


Shell Tank. Gives 
specs for stainless _ steel 
model used in surge, bal- 
ance, or intermediate hold- 
ing. 2p—Creamery Pkg 
Co., Chicago. (428) 


Single 


PACKAGING 


Bottle & Can Packer. Specs 
and floor plan for in-line 
case feed unit. 1p—Emhart 
Mfg. Co., Portland, Conn. 
(429) 


Liquid Fillers. Describes 
vacuum and gravity units. 
4p.—MRM Co., Brooklyn, 
N. Y. (430) 


Describes firm 

cartons, con- 
tainers, etc. 12p.—Packag- 
ing Corp. of America, Ritt- 
man, Ohio. (431) 


Services. 
services for 


Progress Report. Illustrates 
and describes firm’s packag- 
ing advances. 30p.—Inland 
Container Corp., Indianap- 
olis. (432) 


Heat-Sealing. Discusses lat- 
est information on_ poly- 
ethylene films and coated 
substrates.—U. S. Industrial 
Chemicals Co., NYC. (433) 


Tags. Samples of new 4- 
color line in economy. 4p.— 
American Tag Co., Belle- 
ville, N. J. (434) 


Automatic Packager. De- 
scribes five models in firm’s 
line. 4p. — General Pkg. 
Equip. Corp., Houston. 
(435) 


INGREDIENTS 


Starch Thickener. Outlines 
preparation of fruit pie fill- 
ings with precooked, cold- 
water-soluble ingredient. 10p. 

Morningstar-Paisley, Inc., 
N.Y.C. (436) 


Oils & Flavors. Lists over 
1,150 flavors and fragrances. 
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too much 
vinegar... 


spoils 
a salad 
...and 
endangers a 
fine product’s 
reputation 


That’s why makers 
of fine vinegars 
use WS snap-on 

liquid dispensers. 


If proper dispensing is 
important to your 
product’s acceptance, 
WS liquid dispenser 
fitments may be the 
perfect answer. Check 
with your WS salesman, 


Check up on WS pouring rings, sifter tops, 
and custom-molded caps, too. 


Write us or phone collect for full information 
or immediate service. 


Oxford 7-1346 
Palisades 5-3020 
Academy 6-5757 
Parkway 1-5736 
Parkview 7-7380 
Pleasant 2-0791 
Warwood 1540 


New York, N.Y. 
Chicago, Ill. 
Cleveland, Ohio 
Cincinnati, Ohio 
St. Louis, Mo. 

Los Angeles, Calif. 
Wheeling, W. Va. 


I | WHEELING STAMPING CO. | 


WHEELING W VA 
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Real Fruit? Flavors... 


WITH THE FUGITIVE 
AROMAS CAPTURED! 


You can improve your 
preduct amazingly —by 
use of FLAVOREX real 
fruit flavors. Our ‘‘Low 
Temp” process coaxes 
out and captures the 
very last drop of good- 
ness in the natural fruit. 
Those delicately elusive, 
but important, volatiles 
now are collected and 
entrapped in our real 
fruit concentrates ...so 


that all the full, rich, 
good taste goes directly 
into your product. 

Available—black rasp- 
berry, black cherry, 
grape,strawberry, black- 
berry, punch, lemon 
and orange—as real 
fruit pure concentrated 
juices. Or with other 
natural flavors for add- 
ed strength. Write for 
samplesand prices today, 


Better Flavors for Better Products 


F LAVOREX co. inc 


302 S. CENTRAL AVE., 
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BALTIMORE 2, MD. 
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38p.—Magnus, Mabee & 
Reynard, Inc., N.Y.C. (437) 


Antioxidants. Details coni- 
pany’s line, methods of use, 
summarizes current Federal 
regulations. 28p.—Eastman 
Chemical Products, Kings- 
port, Tenn. (438) 


Carbon Dioxide. Details uses 
for meat packing, shipping, 
and processing. 12p.—Pure 


Carbonic Co., N.Y.C. (439) 


Colloids. Describes features 
of guar gum. 16p.—Stein 


Hall & &Co., N.Y.C. (440) 


SANITATION & 
MAINTENANCE 


Control. Describes 
water dispersible mate 


Rhodia, Inec., N.Y.¢ 


Odor 
new 
rial. 


(441) 


Insecticide Paint. Details ad- 
vantages of alkyd wall tinish. 

Consolidated Paint & Var- 
nish Corp., N.Y.C. (442) 
Food Plant Floors. De- 
scribes features and_ illus- 
trates installation. 8p.— 
Atlas Mineral Products Co., 
Me rtztown, Pa (443) 


Water Repellents. Empha- 
sizes features of firm's prod 
uct for box care. 2p. Pro- 


tection Products Mfg. Co., 
Kalamazoo, Mich. (444) 


Safety Glasses. Details 
firm’s line. 12p.—American 
Optical Co., Southbridge, 
Mass. (445) 


Fire Extinguisher. Features 
dry chemical models. 6p.— 
Walter Kidde & Co., Belle- 
ville, N. J. (446) 


Insulated Garments. Pictures 
and describes freezer wear 
industrial clothing. 24p.— 
Freezer Clothing Sales Co., 
Silver Spring, Md. (447) 


Metal Treatment. Details 
product for fighting rust. 
4p.—Rusticide Products Co., 
Cleveland. (448) 


Smoke and Explosion Relief 
unit for roof installation, 4p. 
Swartwout Co., Cleveland. 


(449) 





Free Literature—Fast Way 


Any of these very latest cata- 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard — back 
of book. Then sign your name 
and address and mail. 








some 


SPRAY NOZZLE 


application ideas 


for lower cost, better production 


@ use pneumatic atomizing nozzles on fruit and nut 
packaging lines for automatically opening bags and 


placing fumigant. 


® you can add water to dry foods by spraying in precise 
form and quantity for exact control of moisture content. 


e if you have a roof heat problem over ovens in summer, 
roof cooling spray nozzles will reduce temperatures as 


much as 18° F. 


@ clean transport truck tanks with spray nozzle heads 
... eliminate costly hand cleaning. 
@ where water is used anyway and where products will 
float, a water trough conveyor is an idea, with spray noz- 
zles used to keep products moving. 


DATA SHEETS are 
availabie ona wide 
range of spray nozzle 
applications. Just 
write and describe 
\ your particular need. 


SPRAYING SYSTEMS CO. 


3212 Randolph Street « 


Bellwood, lilinois 


FOR GENERAL SPRAY NOZZLE INFORMATION... 
write for 48-page reference Catalog No, 24. 
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Newest in Research 


ApvancEs IN Foop Resgearcu (Vol. 
9) by C. O. Chichester, E. M. Mrak, 
G. F. Stewart. Academic Press, 111 
Fifth Ave., N.Y.C. 3. 1959. 400 p. 
Price: $10. 

This ninth volume in a series de- 
tails latest developments in several 
food areas. 

Specific titles include: Chemical 
Changes Associated With Aging of 
Meat; Chemistry and Technology 
of Preservation of Green Peas; Mi- 
croorganisms in Non-Citrus Juices; 
and Chemical Constituents of Cit- 
tus Fruits. Research in many other 
meats, fruits, and vegetables is also 
included. 


Nation’s No. 1 Business 


Foop: AMErIcaA’s Biccest BusiINEss 
by Pauline Amold and _ Percival 
White, Holiday House, 8 W. 13th 
St., N.Y.C. 11. 1959. 338 p. Price: 
$3.95. 

This easily read reference offers a 
terse history of the industry. Fine 
details are skirted to accent basic 
developments in each field. 

Almost all foods are traced through 
their stages of growth into today’s 
products. Also, packaging is covered, 
as well as the business side of the 
industry, with reference to marketing 
and advertising. 


Guide to Automation 


AUTOMATING THE MANUFACTURING 
Process by George F. Hawley. Rein- 
hold Pub. Co., 430 Park Ave., 
N.Y.C. 22. 1959. 148 p. Price: 
$4.95. 

Spotlighting today’s and tomor- 
rows trend to automation, Mr. 
Hawley’s book gives pertinent tips 
on solving the problems and avoid- 
ing the pitfalls in automating manu- 
facturing processes. Contracting for 
automation projects at a minimum 
financial risk is a feature. 

The book is particularly concerned 
with processes involving material, 
feeding, assembly of parts, inspect- 
ing, counting, and packaging. 


Booklets & Reports 


THe DEMAND, SUPPLY, AND PRICE 
or Eccs (Bulletin No. 1204) 157 
p. Office of Information, USDA, 
Washington 25, D. C. Describes 
major relationships that affect egg 
demand and supply. 


FOOD ENGINEERING, JANUARY, 1960 





Get more blending in less space... 


SIX MERCHEN FEEDERS IN 120 SQUARE FEET 


Compact W&T Merchen Feeders are easy 
to install and operate in crowded areas— 
can even be ceiling-hung. Space require- 
ments are kept to the minimum without 
sacrificing precise control, 


W&T Merchen Scale Feeders allow more 
efficient use of existing plant space. With- 
out spending money for new space, you 
can increase production . . . regulate 
yield . . . control quality. By installing 
Pneumatic Merchen Scale Feeders, you get 
centralized control as well as recording and 
totalizing of production. 





And your product quality is insured by the 
minute-to-minute accuracy of these feeders 

. each formula ingredient is accurately 
fed by weight into your blend. 


Learn how you can save space and money 
with W&T Merchen Feeders. Write to 
Dept. M-43.37 


WALLACE & TIERNAN INCORPORATED 





2S MAIN STREET. BELLEVILLE 9. NEW. JERSEY 


CIRCLE 235 ON READER SERVICE CARD 


WATER ISN'T GHEAP ENOUGH 10 WASTE 


W&T controlled chlorination saves water and 
lowers treatment costs. You get maximum 
water value and use... even reuse. 


Write for details on the new V-notch chlorinators: 
address Dept. S-137.37 


WALLACE & TIERNAN INCORPORATED 





2S MAIN STREET. BELLEVILLE 9,NEW JERSEY 


CIRCLE 145 ON READER SERVICE CARD 
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THE 
PUREST 
SALT 
EVER 
we — 


is more than 99.9% sodium chloride. It 
contains less than 30 ppm calcium and 
magnesium, less than 0.2 ppm trace met- 
als. This exceptional purity, as well as 
uniform granulation, makes Sterling Puri- 
fied Salt ideal for butter, oleomargarine, 
cheese, salad dressings, potato chips, 
baked goods, canning, meat packing... 
hundreds of other processes where flavor, 
color and texture must be protected. Free- 
flowing Sterling Purified Salt can be used 
in dry form. Or it can be made into clear, 
fully saturated brine in the new Brinomat 
dissolver. The all-plastic Brinomat, avail- 
able in many sizes, has the highest flow 
rating of any similar dissolver. Contact 
International Salt Co.,headquarters: Clarks 
Summit, Pa. District offices: Boston, 
Buffalo, Charlotte, Chicago, Cincinnati, 
Detroit, Newark, New Orleans, New York, 
Philadelphia, Pittsburgh, St. Louis. 


INTERNATIONALS SoA SALT COMPANY. 


“A STEP AHEAD IN SALT TECHNOLOGY” 
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RECENT-INVENTIONS 





PRODUCTS 


Heat-Resistant Chocolate Proc- 
essed Under Controlled Hu- 
midity Conditions. — J. J. 
O’Rourke, Mars, Inc. Chicago. 
No. 2,904,438. 


Meat Tenderizer With Sugar 
Diluent to Stabilize Enzyme 
Systems Against Activity Loss 
By Elevated Temperatures.— 
L. A. Underkofler, Miles Lab., 
Inc., Elkhart, Ind. No. 2,904,- 
442. 


Com Chips by Puncturing 
Dough Sheet to Form Uni- 
formly Spaced Perforations.— 
Arthur D. Little, Cambridge, 
Mass. No. 2,905,559. 


Malt Beverage Containing 
Amidopolyphosphate to Inhi- 
bit Formation of Calcium 
Oxalate Hazes. —P. P. Gray 
N.Y.C. No. 2,906,623. 


Fermented Sausage by Inocu- 
lating Meat Emulsion With 
Pediococcus Cerevisiae-—C. F. 
Chicago. No. 


Niven, Jr., 
2,907,661. 


Additive for Improving Wine 
Production. — Hoffmann-La 
Roche, Inc., Nutley, N.J. No. 
2,908,574. 


PROCESSING 


Recovering Aqueous Extract 
From Active Dry Yeast.—E. J. 
Cooper, Red Star Yeast & 
Products Co., Milwaukee. No. 
2,904,439. 


Preparing Solid Flavorings 
From Volatile Flavoring Es- 
sence.—K. P. Dimick, USDA. 
No. 2,904,440. 


Coating Meat with Edible 
Colloid and Antioxidant to 
Prevent Color Fading —H. W. 
Barnett, Canada Packers Ltd., 
Toronto. No. 2,905,561. 


Glutamic Acid From Beet 
Sugar Molasses Waste.—Ajino- 
moto Co., Inc., Kawasaki City, 
Japan. No. 2,905, 710. 


Screen Separating Peanut 
Halves From Whole Nuts.— 
W. E. Livingston, Swift & 
Co., Chicago. No. 2,906,625. 


Preparing Cellulose Ether- 
Edible Oil Emulsion.—B. M. 
Eagon, Dow Chemical Co., 
Midland, Mich. No. 2,906,- 
626. 


Alkali Treating Vegetables to 
Preserve Green Color.—G. J. 
Malecki, Patent Protection 
Corp., N.Y.C. No. 2,906,628. 


Dehydrating Aqueous Foods 
With Preservation of Volatile 
Flavors.—V. A. Turkot, USDA. 
No. 2,906,630. 


Puffing Pork Rinds by Adding 
Fat, Heating and _ Pressure 
Cooking.—E. D. O’Brian, Ana- 
heim, Calif. No. 2,907,660. 


Mixing Raw Meat With Cur- 
ing Agent, Comminuting, 
Blending With Volatile Liquid 
Cooling Agent.—G. W. Covey, 
W. J. Fitzpatrick Co., Chi- 
cago. No. 2,907,662. 





Want more information on any 
of those recent patents—if so 
you may obtain detailed printed 
copies by writing direct to The 
Commissioner of Patents, Wash- 
ington 25, D. C., giving serial 
numbers of those you want and 
enclosing 25¢ for each copy. 














sha iacsihici i. 


FOR NEW ANGLES a 


This close tolerance 
continuous mixer rep- 
resents a major refine- 
ment in processing machin- 





How to design and locate 
Sharp Freeze Systems for 
THE YEARS AHEAD... 


At the King Co. system engineering is a 
science because fifty years of experience has 
demonstrated that no two plants are exactly 
alike. King engineers design and locate each 
unit where it will: 


1. not interfere with plant expansion 

2. minimize infiltration 

3. use least valuable floor space 

4. not conflict with other plant operations 
5. require lowest installation cost 

6. maintain maximum product storage space 
7 


. be readily accessible for maintenance 
without interruption of cold room 
operation. 

8. provide most efficient combination of 
above features 


Other important considerations are uniform 
air distribution, and air turbulence without 
blast effects on the box men. 


King engineers are always ready to advise 
operators of freezer or storage plants on the 
best procedure for any particular problem. 
This service is provided at no extra cost to 
users of King Sharp Freeze Systems. 


ery. It is specifically designed 
for continuous flow operation. Inner 
members are stainless and it_ is 
equipped with heating or cooling 
jacket. We will be pleased to consider 
your handling problems. Write for free 
brochure. 


50 yeors of experience is at your service 





COMPANY OF 
OWATONNA 


OWATONNA, MINNESOTA 


SHARP 
FREEZE 
SYSTEMS 











WILLIAM A. ANTHONY ENGINEERING COMPANY 


. , 905 Cedar St. 
9716 Madison Ave. Cleveland 2, Ohio 
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PACKAGING 
High Speed Carton Closer 
Sealer With Flap Pre-Heating 
Gluing, Closing and Chilling 
Station \\ Jone R \ 
Jon ‘ ,,. suc. < 
Ky ». 2.903.833 


ovington 


Sterile Packaged Food by 
E.vacuating Air From Wrapped 
Product, Steaming, Evacuating 
Steam and Sealing.—G. | 
Grindrod, Oconomowoc, Wis 
No. 2,904,441 


Bowing Carton Walls Outward, 
Closing and Com 
pressing Carton to Minimize 
Slack Fills. —C. E. Kerr, Food 
Machinery & Chemical Corp., 
San Jose, Calif No. 2,904, 
i+ 


Filling, 


Can Detecting 
and Eyecting Unit.—J. Simp 
on, Continental Can Co 
N.Y.C. No. 2,907,457 


Slack Filled 


Packer for Automatically Fill 
ing Tetrahedron-Shaped Con 
tainers : Agee. Pa * Jarund 
Lund, Sweden. No. 2,908,125 


Package Printer With Marker, 


Conveyor and Pivotal Control 


Device R W 
tional Dairy Products 


N.Y.C. No. 2,908,219 


Clauss, Na 
i orp., 


Stacked Sausages Wrapped 
Within Package With Fibre 
board Band.—H. Rumsey, Jr., 
kKochester NY No 2,908, 


576 


EQUIPMENT 


Fruit and Vegetable Coater 
Comprising Reservoir With 
Adjacently Mounted Buffers 

J. R. Fitzgerald, Harlingen, 
lex. No 2,903,995 


Baking Pan Greaser Compris 
ing Loading and Unloading 
lables, Greasing-Draining Sta 
tions —N. V. Beaman, J. H 
Day Co... Norwood, Ohio No 


2,903,998 


Fruit Sizer With a Moving 
Belt Containing Openings and 
Series of Swinging — Strips 
Mounted Above.—J. R. Fitz 
gerald, Harlingen, Vex. No 
2,904,175 


Macaroni Press With Heated 
Conduit ‘Transferring Paste to 
Extrusion Die Enclosed With 


vevor and Cutter.—A. Schrenk, 
Gebrueder Buehler, Uzwil, 
Switzerland. No. 2,905,109. 


Raised Doughnut  Extruder 
With Hopper Connected to 
Piston-T'ype Cylinder Contain 
ing Extrusion ‘Tubes.—H. H 
Bundschuh, San Diego, Calif 
No. 2,905,110 


Device for Cutting Conveyor- 
Fed Strip of Loosely Crimped 
Candy Into Lengths With Pair 
of Knife Blades—C. P. Se- 
vignv, W. Hanover, Mass. No 


2,905,112 


Feeder and Stem Cutter for 
Fruit Preparation Machine.- 
M. E. C. Freeman, Food Ma 
chinery & Chemical Corp., San 
Jose, California. No. 2,905, 
216 


Sausage Former Containing 
Extrusion Nozzle With Series 
of Continuous Peripheral Con 
strictions.—B. T. Hensgen, 
Swift & Co., Chicago. No 


2,905,967 


Coffee Maker Comprising 
Roaster, Roasted Bean Meter, 
grinder and Brewer.—R. E.. Mc 
Cauley, Los Angeles, Calif 
No 2,906,193 


Fruit Cutter With Pair of 
Parallel Spaced Conveyors and 
Pair of Rotating Vertical Cut 
ting Disk Blades.—S. Ciraolo, 
Modesta, Calif. No. 2,906,307. 


Machine for Shaping and Fry 
Cooking Shells Formed From 
Dough Sheets.—C. E. Doolin, 
Ihe Frito Co., Dallas, ‘Tex. 
No. 2,907,268. 


Unit Comprising Series of 
Rolls for Shaping Dough Balls 
Into ‘Tortillas—O. F. Ruiz, 
Tulare, Calif. No. 2,907,286. 


Dough Pan Inverting Mechan- 
ism Consisting of Rotatable 
Drum Aligned With Roller 
and Conveyors.—R. L. Naf 
ziger, Los Angeles, Calif. No. 


2,907,441 


Reciprocating-Type Candy De- 
positor With  Intermittently 
Operated Pump to Fill Product 
Into Cavities Formed in Con- 
veyed Trays and to Skip From 
Tray to Tray.—R. L. Green 
berg, National Equipment 
Corp., N.Y.C. No. 2,908,298 


Unit for Grading Halved Fruit 
Consisting of Oscillating Ex- 
tending Table. — G. Lauer, 
Oakland, Calif. No. 2,908,389. 


in Dryer Equipped With Con 








ANOTHER FE SERVICE 
—MORE FACTS 


Free copies of new literature 


add sales punch to your foods 
with PRO-8O protein 


The sales punching-est words in food merchandis- 
ing these days are ‘“‘protein enriched.’’ With 
General Mills Pro-80 Vital Gluten (80% wheat 
protein m.f.b.) you can raise the protein content 
of your foods to any level desired. Economically. 
Easily. Pro-80 provides these processing benefits: 


on Packaging, Equipment, 
Supplies, Ingredients 
and Services 


* Hydration agent * Oil and fat absorber 
* Adhesive and cohesive agent 
* Dough former * Strengthening agent Note key numbers follow- 
You should get all the facts about Pro-80 
right now while interest in protein enrichment 
is still climbing. For more specific informa- 
tion covering your food product write: 


ing editorial items and ad- 
Circle this 
number on the Reader Serv- 
ice Card (at back of this 


magazine). Mail and we do 


vertisements. 


SPECIAL 
COMMODITIES | DIVISION 


Minneapolis 26, Minn, 
Genera! 
Mills 


the rest. Also note our free 
editorial reprint offer on 


Reader Service Page. 
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the first glass 





container to 


enter your lines 


will, if it’s 


Tygart Valley 


quality, be exactly 


like the last 


one off the lines 


4 
>=... 


ee 


Uniformity is the key to Tygart Valley quality in glass containers 


B : 
. COMPANY, INC., Brockway, Pennsylvania 
Soles Offices in Principal Cities 
SUBSIDIARIES: Demuth Glass Works, Inc., Parkersburg, W Va. 
Tygart Valley Glass Co., Washington, Pa, 


* 
Sonu 


Visit us at the Canners Show “Brockway-Tygart Valley Glass Booth Number 148.” 
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SEARCHLIGH 


T SECTION 





ENGINEERS 


These positions represent part of an expansion and modernization pro- 
gram with The Pillsbury Company, leading national food manufacturer. 
They offer excellent personal and professional growth potential for 
qualified engineers. 


PROJECT ENGINEER—-To provide engineering administration for food processing 


equipment 


equipment, supervision and control of projects. 
to five years process installation experience. 


installations. 


Preparation of capital appropriations, 


requisitioning 
Chem. E. or E.E. degree. Three 
Some background in control and 


instrumentation. Locate at Minneapolis. 


PROJECT LEADER—To develop, design and evaluate refrigerated food processes 


on a pilot 


technical assistance during plant introduction. [ 
degree with two to four years experience in process engineering. 


plant scale. 


New Albany, Indiana. 


Starting salary commensurate with qualifications. 
Send detailed resume in confidence to: 


gram. 


Determine results for plant implementation. 


Provide 
Chem. E. or Food Engineering 
Locate at 


Comprehensive benefit pro- 


Calbert Butler 


THE PILLSBURY COMPANY 


Minneapolis (2) Minnesota 


| desired, to: 


} quality 
| eral 
| with 








CANNING PRODUCTION SUPERINTENDENT: 


For large independent midwest meat packer with rapidly growing canned meats opera- 


tion; 


canning production man. 


full line of large and shelf canned meats; excellent opportunity for the experienced 
Please submit resume of education, experience, age, physical 


condition and salary expectations; All replies will be held in strict confidence. 


P-3157, 


Food Engineering, 520 N. 


Michigan Ave., Chicago 11, IIl. 








PLANT MANAGEMENT 


several @ 
BALTIMORE ¢ 
major 
start 
way up. 


Requires college 
terest to be tr 


management, Must be 


sibility quickly 


ity, good salary, 


Send complete 
education, 


N-93, 


dairy processor for 
as management 


experience, 


TRAINEE 


ood spots in either I 
R WASHINGTON 
alert 


member and 


graduate 
ained in 
able 
Top advancement 
all benefits 


plant 
to accept 


if any, to: 


P. 0. BOX 2068 
Phila., 3, Pa. 


*HILA., 
plants of 
individual to 
work his 


with mechanical in 
operation 


and 
respon - 


opportun 


resume of persona] background, 


QUALITY CONTROL 


An excellent opportunity with rapidly growing com- 
pany for a college graduate with food technology, 
biochemistry or organic chemistry training and 
experience in quality control, preferably in food 
processing. Desirable location in suburban Bos- 
ton. Salary open. Reply giving full particulars. 
All replies confidential. 
P-3324, Food Engineering 


Class. Adv. Div., P.O. Box 12, N. Y. 36, N. Y. 








CHEMIST, 
FOOD TECHNOLOGIST 
OR STATISTICIAN 


To supervise all phases of ORGANOLEPTICAL 
TESTING (experts, panels, consumers). Previous 
laboratory experience and knowledge of statistics 
desirable, Laboratory is part of large food com 
pany located in midwest. Pension plan & hos- 
pitalization benefits. Send resume to Box 167 FE, 
2 West 45 St., New York 36, N. Y. 











Excellent 
Phila. Quality Co 
essor. Will partici 
problem involving 
quality 


Requires college d 


clenve area, plus % 
technology 


or dairy 
Advancement opp« 
Send o 
ind experience 


P-94, 





opportunity as 


processing, 


mplete res 


QUALITY 
CONTROL 


Number 
ntrol Dept 
pate in wide 
new 
and customer 


Two 


variety of 


egree in dairy, food or 


Good salary and 


yrtunities 


ume of background, 


P. 0. BOX 
Phila., 3, Pa. 


2069 


man in 


of major dairy proc 


technical 


products maintaining high 
complaints, etc 


biological 


to 10 years’ experience in food 


benefits 


education 





PRODUCTION SUPERVISOR 
Under 30 


Outstanding opportunity for young man in Produce 
tion Department of expanding corporation. B.S. in 
food technology or equivalent. Our staff knows of 
this ad Send complete resume Replies held 
strictly confidential 
P-3332, 

520 N. Michigan Ave., 


Food Engineering 
Chicago 11, IL 








CHEMIST/PhD 
Cereal/Food Background 
$10,000 to $12,000 


Relocate south U. S. 
P.-3393 Food Engineering 


Adv. Div., P.O. Box 12, N.Y. 36, N.Y. 


Class 











REPLIES TO: Bow No. 
of this publication, 


ADDRESS BOX NO. 
Classified Adv. Dit 
Send to office nearest you. 
NEW YORK 36: P. O. Bor 12 
CHICAGO 11: 520 N. Michigan Ave. 
SAN FRANCISCO 4: 68 Post St. 





POSITIONS VACANT 


Wanted: 
Civil Engineers, 

ferred. Three to 
chemical or food 
general engineering 


Mechanical, Electrical, Chemical or 

3 Degree, 25-35 pre- 
five years experience in 
process engineering. For 
work, including process 
studies, heat and material balances, struc- 
tural design, field engineering, and drawing 
board. Salary commensurate with experience 
and ability. Please send brief resume of per- 
sonal history, education, professional experi- 
ence, including present position and salary 
Sylvester M. Heiner, Chief Engr., 
The Amalgamated Sugar Company, P.O. Box 
131, Ogden, Utah. Replies will be held in 
strictest confidence. 


Production Supervisor — Established upper 
midwest food processor has opportunity 
available for a man with supervisory experi- 
ence in a cannery or frozen food plant. Duties 
include supervision and job assignments, 
control, safety, and cost control. Lib- 
fringe benefits. Salary commensurate 
experience. Send qualifications in con- 
fidence to P-3338, Food Engineering. 
Assistant To Chief Engineer—Large com- 
bined Milk and Ice Cream operation, Eastern 
Pennsylvania, is seeking a qualified Engineer 
to assist Chief Engineer supervise the Main- 
tenance of Refrigeration systems and proc- 
essing equipment. Must have qualifications 
to develop in writing Equipment Specifica- 
tions and Plant Layout. Dairy Manufacturing 
or M.E. Degree desired. State Formal train- 
ing, Specific experience and Salary expected. 
P-3344, Food Engineering. 


Maintenance Foreman, Qualified Mechanic for 
canning operation, thoroughly experienced 
with all equipment used in canning industry. 
P-3359, Food Engineering. 


POSITIONS WANTED 


Food Technologist-Chemist (37): Available 
after Feb. 15, 1959 on return from Europe 
for a top drawer position in the Food Special- 
ties or Meat Packing Industries. Will also 
consider consultant engagements on a tem- 
porary basis if desired. Excellent experience 
in laboratory development and operation, 
quality control, product development, inplant 
operations, and latest technological develop- 
ments in materials and methods. Self-reliant 
but with excellent contacts in the food in- 
dustry. PW-3268, Food Engineering. 

Manager—Looking for an oppor- 
tunity, with an outstanding record. Proven 
ability to organize and independently run 
Food Packing Business on a profitable basis. 
M.E.: 20 years of overall experience. Avail- 
able on full or special assignment basis. 
PW-3137, Food Engineering. 


General 


1 produc- 
Food Be om me ph offers 
increasing 
improve- 
Also 
PW- 


Al hni 





For food pr 

tion supervision 
substantial record-cutting costs, 
yields, quality control, equipment 
ment, and savings in the thousands. 
excellent merchandising background. 
3375, Food Engineering. 


hni ' a rr 





Potato Specialist seeks t 
position. Experienc ed in raw prodact selec- 
tion, processing equipment design-layout, 
operation, product development. Excellent 
experience in food merchandising. Significant 
improvements and savings for present em- 
ployer. PW-3364, Food Engineering. 


CONTRACT WORK WANTED 


Attention: Food pr s with Southern 
California distribution. Processor and canner 
has facilities for manufacturing drinks, proc- 
essing acids and no-acid foods, etc. Ware- 
housing, distributing. Located in Los An- 
geles area. Toward effecting freight savings 
and economical distribution in Southern Cali- 
fornia area write CWW-3388, Food Engi- 
neering. 








COMPLETE MANUFACTURING SERVICES 
PRIVATE LABELING—FORMULA DEVELOPING 


PACKAGING—SYRUPS, SAUCES, EXTRACTS, VINEGARS, FRUIT DRINKS, ETC. 
COMPLETE AUTOMATIC EQUIPMENT, SHIPPING FACILITIES, WAREHOUSING 
NOW PACKING FOR PROMINENT WHOLESALERS, DISTRIBUTORS, AND FOOD CHAINS 


overnment 


approved plant 


DERRY PRODUCTS, INC., 31 Moore St., Brooklyn 6, New York, N. Y., STagg 2-4982 








NEW ADVERTISEMENTS 


received by January 27th will appear in 
the February issue subject to limitations 
of space available. 


Classified Advertising Division 


FOOD ENGINEERING 
P. O. Box 12 New York 36, N. Y. 
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SPECIAL 


6-—A. T. & M. 40” suspended basket 
centrifugals, T304 SS, 40 HP. 


Fits. comminuting machines, #d, F 


sie #510-28, 510 sq. ft. T316 ss NEW a USED de REBUILT 


filter. 
-— or r 5’3” x 3’ rot. vacuum filters. 
316 ss, ASME 25%. Precoat 


vatiea 110 sq. ft. T316 ss press, filter. Complete Plant Layout — Engineering Service 


i—Niagara #36H-110-3, horiz. filter, 100 * * * . . 
sq. ft. T304 ss. Appraisals — Auctions — Liquidations 


2—Sharples Super-D-Canters, T316 ss. * 
2—Bird centrifugals, 18” x rea 82” x 50’. Plants Purchased and Dismantled 


1—Sparkler #33S-28 filter, T304 ss. 
6—Buflovak double drum dryers; 42”) x List your surplus equipment with us 


530", 43° = 90", 32° = e os & 68". 
eee rotary steam-tube dryers; 
6’ x 50’, 6’ x 25 30’. 
. . 
2—Davenport #1A dewatering presses. Serving the Food Processing Industry 


Or ette we D-Hydrators, C-20 


 T31 é Since 1912 


eatinde' 100 gal. st. st. Kettles, agit. 
5—2600 gal. T316 ss tanks, int. coils, 5 
HP paddle agit. Write for Our Latest Catalogue — 10,000 Items 





PERRY EQUIPMENT Corp. OTTO W. CUYLER CORPORATION 


1411 N. 6th St. Phila. 22, Pa. 
POplar 3-3503 WEBSTER, NEW YORK 








FOR SALE—CEM Model B CROWN CORK ‘ 
AND SEAL VACUUM LUG CAPPER available now 


Handles 58-82 mm all parts included. Bought in 
1955 and in perfect condition. Priced fairly so as 


to be moved quickly. Contact: for immediate sale! 


WM. BARNES, INC. 


ae 1954 ALVEY PALLETIZERS 








FOR SALE at approx. % of original cost 


Twenty three aluminum jacketed 
kettles from 50 to 200 gallons — et le d 


‘ of dollars in labor costs alone... 





each. Price are cents per gallon. 
. waeneeeaes be saved with these oldie . « « available for diate purch 


1603 Nazareth ie Kalamazoo, Mich. Option will be granted for purposes of inspection. Offer subject to prior 
sale. Write for details. 


REFRIGERATION—WANTED ChateS JACOBOWITZ 


Up to 250 tons 
Corporation 


Prefer Compressor Units not larger than 
8x8 3080 MAIN ST. Buffalo 14,N.Y.,,US A. AMherst 2100 


Entire system needed Seruing PE mcrican Industry far aver FO Yea 1 

Also interested in animal by-products ', 
rendering equipment 

Cookers, about 5 x 12 

All must be in top condition Your Inquiries to LATE MODEL 


Submit your offerings to 
POPP’S PACKING COMPANY Advertisers Will i cd 


2100 Carpenter St. Detroit 12, Michigan ° | | Hope 6 spout S/S Filler 
Phone To 9-4466 Have Specia Va vue... Pneumatic Seale Air Cleaner. 


Package Machinery, Models FA., FA2 
F10J Bundler also Hayssen, Scandia 


—fo _- dvertiser— 

e: 1 z hg rs by iv a , Resina Capper, High Speed and Singk 
baal t os On = nigh J deg Pneumatic Mraight Line 20 Head Filler 
mention this pu blication, Pneumatic, Pony, World Labelers, 


Advertisers value highly this esi. eifer, Erte! Fillers 
FOR YOUR IDLE MACHINERY ! evidence of the publication nese sono pag reap te 


Pneumatic Scale High Speed Cartoning 

For top prices, quick action, contact us, you read. Satisfied adver- Line (also 30 CPM 

Liquidations; appraisals our specialty. tisers enable the publisher to Standard Knapp #429 Case Sealers 
secure more advertisers and 

Wire nid ae list wissen sad om GA 1- 1380 —more advertisers mean PRECISION REBUILT and GUARANTEED 

more information on more 

products or better service— 43 - 34TH STREET 


more value—to YOU. R VI BROOKLYN 32. NEW YORK 
‘NC STerling 68-1550 



































Standard Knapp High Speed Can Labelers. 
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COMPARE 
al >) 


Reled 4 HERE! PRICES 


FMC S. S. Juice Filler. Set for 300 dia. 
can. Arranged for Seamer drive 


New Urschel Model “O” Slicer. 2 HP 
TEFC Motor 


American Can 08 Seamer. Set for #10 
can. Steamflow. With Motor 


American Can 400 Seamer. Set for 211 
dia can. With Motor & Drive 


Stainless Steel Tanks, 250-350-500 and 


1000 gallon capacities 


FMC Handpack Filler 26 station. Set for 


211 size can with Vibrator 


FMC 303 Cooker & Cooler. Cooker 1140 


cans. Cooler 400 cans 


Buflovak 42” x 90” Double Drum Dryer. 


15 HP Mtr. Elevator & Flaker 


For immediate quote, wire or phone collect—GA 1-1380 














MACHINERY AND 
EQUIPMENT COMPANY | 


123 Townsend St. - 





SPECIAL: 
Mojonnier TRIPLE EFFECT EVAPORATOR 
(1550 sq. ft.) with FINISHING PAN (156 
sq. ft.) and three PREHEATERS (385 sq. 
ft.). All sanitary stainless T304. Complete 








i—E€vaporator, Arthur Harris Co. Double Effect 
8.8. 7304 sanitary having 1013 sq. ft. Handled 
16,5002 /hr. of feed from 8.6% to 42% solids. 
Complete 

1—Evaperater Arthur Harris Co. Single effect 
S. 7304 sanitary having 696 sq. ft. Complete 

i—Evaporator, Buflovac, single effect, S.S. T304 
sanitary having 67 sq. ft. Complete 

i—Evaporator, Mojonnier, 6 ft. dia. coil type 
having 261 sq. ft. sanitary S.S. 7304. 

i—E€Evaporator, Rogers 5 ft. dia. coil type having 
140 sq. ft. sanitary S.S. T7304. 

7—Storage Tanks, sanitary S.S. 1304, Vertical 
4) 1,250 gal., (1) 1,800 gal., (1) 2,500 gal., 
(1) 500 gal 

2—Vacuum Tanks, sanitary S8.S. T7304, 1500 gal 
and 3000 gal. with large amount of S.S. coils 
in each 

2—Storage Tanks—500 gal. and 2,000 gal. hori- 
zontal sanitary S.S. 1304, insulated, hori- 
zontal agitators 

2—Mixing Tanks—500 gal. vertical, with vertical 
agitators and low pressure jackets, S.S. T304 
sanitary 

f—Lined Tanks, (2) 7,750 gal. and (4) 6,650 
gal. phenolic lined, horizontal. 

i4—Truck Tanks, 1,000 gal. to 3,500 gal. one and 
two compartments, sanitary §.S. insulated, 
some on semi-trailers, some for mounting on 
straight truck chassis. For storing or hauling 
all types edible liquids 

i—Votator, Girdler model 4 V.B. All S.S. T304 
sanitary. Two 4” x 46” cylinders, 2,0002/hr. 
like new. 





9—Sanitary stainless PREHEATERS or EX- 
CHANGERS, shell and tube type. 50 to 
250 sq. ft. 5,000 to 50,0002/hr. for dairy 
products, vegetable juices, fruit juices, bev- 
erages, soups, etc 











BEST EQUIPMENT COMPANY, INC. 


1737 W. HOWARD ST CHICAGO 26, ILL. 
AMbassador 2-1452 


San Francisco 7, California 


MODERN YJ 
REBUILT 
MACHINERY 


At Tremendous Savings 


Baker Perkins 50 gal. Steam Jacketed Mixer. 
Package Machinery Models FFH, A, FA-2, 
FA-3, FA-4 Wrappers. With and without Electric 


Established 1912 


Eyes and Labeling Attachments. 

Scandia SFS6F Automatic Wrappers with Electric 
Eyes. 140 per min. 

nae Oliver, Package Machinery, Battle Creek, 

Hudson Sharp and Miller Wrappers—all sizes. 

Pneumatic Scale High Speed Automatic Cartoning 
Lines with and without Liners and tate style 
Tite Wrap. 

Standard Knap 429, ABC, Ferguson Carton Sealers. 

Ceco Model 3901 ag Model 40 Carton Sealers. 

Baker, Perkins, Day, W. & P. Heavy Duty Jacketed 
Mixers, 2 to (50 g M4 

Fitzpatrick Models 9. D6, S.S. Comminuters. 

Mikro Models ISH, 2TH, STH, 4TH Pulverizers. 

Langsencamp Model A E-Z Adj, S.S. Pulper. 

Fillers, Labelers, Cappers, all makes, sizes and 
capacities. 


Complete Details and Prices on Request 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette St. 167 N. May Street. 
New York 12, N. Y. Chicago 7, Illinois 
Canal 6-5333-4-5-6 Seely 3-7845 











MODERN PACKAGING EQUIPMENT 


Savings: 50% and more 
LESS THAN 10 YEARS OLD 


© SPECIAL e 


Pneumatic Scale Co. Medium Double 
Package Makers 

Pneumatic Scale Co. Heat Seal Tea 
Bag Machines with Taggers, Counters 
and Stackers 

Pneumatic Scale Co. High Speed Car- 
toning Lines—Feeders, Bottom Sealers, 
Rotary Fillers & Top Sealers. 











PNEUMATIC SCALE CO. Synchronized Liquid 
Filling Line consisting of: Invert type Air 
Cleaner, 20 Spout Stainless Steel Filler, 4 
Head Rotary Capper, Duplex Labeler. 

PNEUMATIC SCALE COFFEE BAGGING COM- 
BINATION—forms double wall bag, fills 1 
Ib. coffee, Tin-Tie Closure. 

CECO MODEL 40 Adjustable Cartoner with 
Automatic Carton Feeder. 

RESINA, CAPEM, PNEUMATIC: 1, 3 and 4 
Head Cappers. 

PACKAGE MACHINERY, Hayssen and Scandia 
Wrappers with Electric Eye. 

KARL KIEFER, 24 Spout Stainless Steel Rotary 
Vacuum Filler, synchronized to Karl Kiefer 
Bottoms-Up Rotary Bottle Cleaner. 

BATTLE CREEK, Model #46, Wrapping Ma- 
chine, equipped with Oliver Heat Seal 
Label Attachment. 

TRANSWRAPS, Models A, B and C—with 
Electric Eye. 

= BRIGHTWOOD, Model UN, serial 


Partial List—Send for complete list of 
equipment in stock 
TOP PRICES FOR SURPLUS 
PACKAGING EQUIPMENT 


ALLIED EQUIPMENT CO. 


940-946 Nepperhan Ave., Yonkers 3, N. Y 
Phone: Yonkers 5-0442 


BUY WITH CONFIDENCE 


2—Fitzpatrick comminuter mills models D 
an 


3—Ribbon blenders 400, 1000, 1200+. 


1—Stokes 36° x 24” stainless steel vacuum 
shelf dryer. 


2—Rotex sifters 20’ x 48’, 40” x 120”. 


1—Entelator impact mill, stainless steel, 20 HP. 


CHEMICAL & PROCESS MACHINERY Corp 


52 9th St., Brooklyn 15, N. Y. Hy 9-7200 








IMMEDIATE DELIVERY 
STEEL and GLASSLINED 
TANKS for sale! 


These tanks ideal for food, chemicals, ete. May be 
inspected and shipped immediately; price 3c gal. 
and up, depending upon quantity desired. Offered 
subject prior sale. Write for complete listing 
other tanks, other locations. 
12—8370-gal. 102” x 15'4” 
3—3100-gal. 7'1 x 11'8” 
12—7750-gal. 12’ x -‘11’ 
Tanks loaded on cars or truck; good for pressures 
up to 20 psi approx., with manholes, fittings, etc. 
Write: 
CHAS. S. JACOBOWITZ CORP. 
Dept. FE, 3088 Main St., Buffalo 14, N. Y. 
Phone: AMherst 2100 











FOR SALE 
i—Micro Pulverizer =2, 15 H.P. motor 
i—Filler, semi-automatio, Filling maanine, Model B 
1—Day Blender 7007 capacity with sifter. 
i—One thousand gal., Stainless Steel Tank with 3” 
Monel coils in bottom. 
Terms can be arranged 
EFFRON BAKERY SUPPLY COMPANY 
Telephone GLobe 4-0200 Poughkeepsie, New York 











SPECIAL OFFERINGS 


200 gal. 8.S. Jacketed Kettle, 3 H. P. agitator 

3000 and 4000 gal. S.S. Insul. Tanks 

2760 and 3180 gai S. S. Truck Tanks 

300 gal. S. S. Tanks top agitator 

8. S. Plate Type Heat Exchangers 

ahr go Air Compressor 3 H. P. 

14,” Waukesha Sanitary Pumps 

50 oa >. S. Tank, beater type agitator 

30 and 50 H. P. Clayton Boilers 

3x 3 and 62 x 6'2 Ammonia Compressors 

125 to 1500 gal. 8. S. Homogenizers 

80 qt. 2 H. P. Hobart Mixer 

32” x 100” Buflovak Double Drum Dryer 

36” S. S. Vacuum Pan 

Fillers for Milk Bottles & Containers 
“Send Us Your Inquiries” 

WE FLY TO BUY 


LESTER KEHOE MACHINERY CORPORATION 
2581 Richmond Terrace Staten Island 3, N. Y. 
Gibraltar 7-3410 








VALUES GALORE—BUY NOW 


1—Triangle Carton Gluer & Filler, 
1—Amsco Rotary Heat Sealer. 

1—S & S—Auger Filler—G1—Stainless. 
4—Horiz. Spiral Mixers 200% to 100 cu. ft. 
14—Kettles, S.S. Jack. 40 to 150 Gallons. 
2—Side Entering Agitators 71/2 HP 1200 rpm. 
Misc. Fillers, Labelers, Conveyors. 

New Stainless Kettles, Tanks & Blenders. 


THE MACHINERY & EQUIPMENT CO., Used Div. 
HARING EQUIPMENT CORP. 


91-93 New Jersey Railroad Ave. 


Newark 5, N. J. Market 2-3103 


CAPEM CAPPING MACHINE 


For sale by original owner. Four spindle Auto- 
matic Capem. First Class condition. Will handle 

12 & 16 fl. oz, jars with cap sizes 70, 63 & 
58mm. Adaptable to other sizes, Priced to sell. 


KIDD & COMPANY, INC. 


Ligonier, Indiana 














U. S. BOTTLE MACHINERY CO. 
of Chicago, Ill. 
i—1i6 Head — Filler & Pasteurizer & 4 Head 


Crowner. 120 BPM 6-7 0z. Bottles. Purchased 
new June, 1946 Model G.F.C, #164. Serial #110. 


saete BOTTLING CO. 


P. O. Dayton View Station 
2400-2422 N.  teleels Ave., Dayton 6, Ohio 
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SEARCHLIGHT SECTION 





Sparkler Mod 33-S-14, all SS w/mild 
steel steam jacket, 


Groen 125 Gal all SS Kettle, 90 psi. 
Pfaudler 100 gal SS Kettle, 100 psi. 


Fitzpatrick Mod D-6 SS Comminuters, 
3 & 7-¥2 HP. 


Mojonnier Vac Pan, 6’ dia, 153 sq ft 
heating surface, all SS, w/all pumps 
and accessories. 


Ribbon Blenders, 2000 lb & 5000 lb. 


Write—Wire—Phone 


F AC 00 AARON EQUIPMENT CO. 


9370 Byron Street 
Schiller Park, Illinois 
Gladstone 1-1500 











IN STOCK AT LOEB’S.... 











Cappers: Resina, P. Scale 
Centrifugal: Tolhurst 20” type 316 Be. st. 
Crystallizers: 550 gal. st. st. jktd. agit. 
Disintegrators: Rietz RD 18-P, steel. 75 hp. 
Dryers: Devine 2 x 4 vac. drum st. steel. 
Dryer: Stokes Vacuum 2- ag model 51. 
Evaporator: Buflovak st. st. sq. ft. 
Filler: Pfaudier 12 pocket jeter, st. steel. 
Filler: Mojonnier #90, 14 head, st. st. 
Fillers: liquid vacuum, siphon, gravity. 
Fillers: Stokes, Colton, Elgin, Geyer, M&S. 
Fillers: powder Speedee, Triangle, Stokes & Smith. 
Filler: Pfaudler 10 spout #10 cans. 

Filter Press: Sperry Shriver 6”-36”. 

Filters: Int. pressure—Alsop, Sparkler, Lomax. 
Gluer, carton: Stand Knapp, Ferguson, Triangle. 
Homogenizers: 25, 60, 125 GPH. 

Kettle: Groen 300 gal. st. st. 3 hp. 

Kettles: Stain Steel with or without agitators. 
Kettles: 20 gal. Groen gas fired, st. steel, (New). 





Labelers: Burt, Standard-Knapp, N. J. Pony Label. 


rites, Pneumatic Scale duplex. 


1LO18 13 


Capem. 


Labeler: World auto, straightway. 
Mills, hammer: Mikro, Gump Prater, 
JayBee, Jeffrey, Willaims, Fitzpatrick. 
Cog stain. steel, 10 
Enterprise vertical 15h 
Mixers, dough type: slngio ‘and double arm. 
Glen Power Plus 340 qt 5 hp. 
Powder: 50 to 2000 Ib. capacity. 
Readco 140 qt. 4-speed 
Mullers: Simpson Lab., 18”, Porto 394". 
ackager: Transwrap model 
Pan. Vacuum: Vacuum Pans: 42” and 60” stain. 


stee! 
Pasteurizers: Cherry Burrell 200 gal., 33 gal. 
Percolators: Pfaudler 54” x 42” stain. steel. 
Pumps: Centrifugal, rotary, gear, vacuum. 
Pulper: FMC. MC hp 
Riving Mch: Fitzpatrick mosel 8 st. steel, 
Screen: Rotex model 41 st. steel. 
Tablet Presses: Stokes DD2 23 station. 
Tanks: Stain. steel 25 gal. to 1200 gal. 
Tank: Pfaudier 2500 gal. glass lined. 
Truck Tanks: stain. steel, 1200, 1600 gal. 


Raymond 


Send us your inquiries and list of idle equipment 


* TELEPHONE SEeley 8-143] 


EQUIPMENT SUPPLY CO. 


820 WEST SUPERIOR ST. 





ee SPECIALS 


Resina Automatic Capper, model S. series #705 
ta 


World Twin Turret Labeler #10006, 120 pm 
FMC 250 Super Pulper S.S. w/10 HP mtr. 
M.R.M. Rotary SS 12 spt. Vac. Filler +1340 
Elgin 2 spout SS Piston Filler +5404 
F.M.C. 12 pk’t SS Can Filler =120-MC160 


WE BUY COMPLETE PLANTS OR SINGLE UNITS 
WHAT HAVE YOU FOR SALE? 
You Can Bank On 
EQUIPMENT CLEARING HOUSE, INC. 


111 33 Street, Brooklyn 32, N. Y. 
SOuth 8-4451—4452—8782 








BARGAINS FOR SALE 


The Ruderman Machinery Exchange of 
Gouverneur, N. Y., one of the larget di- 
versified Machinery & Equipment Dealers 
in America, can furnish you with prac- 
tically all your needs in Modern Ice Cream, 
Milk Plant and Electrical Equipment at 
but a fraction of the original cost. 


WRITE—WIRE—PHONE FOR YOUR NEEDS 


RUDERMAN MACHINERY EXCHANGE 
Gouverneur, New York Telephone 333-334 








FOR SALE 
og bn 5-9 Automatic Wrapper 
Model MPUS-15 Miller Wrapper 
Model mPUS. 17 Miller Wrapper & She 
20-gal. Stainless Steam Jacket Kettle. with i, 
outlet for 100-Ib. WSP. 
300-gal. Copper Still with Condenser and Tank. 
100-gal. Read jacketed Double Armed Dough 


Mixer. 
wan SAVAGE BROS. CO. 
2638 Gladys Ave. Chicago 12, Ill. 














BEST BUY 


SWENSON S.S. SPRAY DRYER 


10’ I. D. x 6’10” straight side x 12’6" cone. 
Complete with Pangborn Dust Collector. 
Perfect condition. 


PRICED TO SELL 
Wire or phone collect—GA 1-1380 


FOOD ENGINEERING, JANUARY, 1960 


Your FIRST Source for 
Good FOOD EQUIPMENT! 
Extensive, Varied Stock, 
Complete Plants Still Set Up 

Rental—Purchase Plan 


Dryers, Evaporators, Crystallizers, Stills, 
Columns, Centrifugals. 


Filters; Presses, Disc & Leaf types. 


MIXERS: New Falcon Ribbon Blenders, 
in Steel or Stainless always stocked, 
Mixing Tanks, Kettles, Mass Mixers. 


Colloid Mills, Homogenizers, Viscolizers, 
Pulverizers, Grinders, Crushers, Cutters, 
Choppers, Peelers, Hammer Mills, Sift- 
ers. 


Kettles, Tanks, Vacuum Pans, Reactors, 


FILLERS for Liquids, Pastes, Powders, 
Crystals; All Standard Makes stocked. 


Cappers, Labelers, Casers, Carton Glu- 
ers and Sealers; Automatic & Semi- 
Automatic. 


Send for FIRST FACTS—Complete Lists 
Fast, accurate, informative answers to 
all inquiries; Surplus Units Purchased. 


FIRST MACHINERY CORP. 


209-289 TENTH STREET, BROOKLYN 15, N. Y. 
PARKING ON THE PREMISES 
PHONE: STerling 8-4672 


CHICAGO 22, ILLINOIS 














A BRILL suy 


- » » IS THE BEST BUY 





SPECIALS 
2—Louisville 8’ x 50° Hot Air Rotary 
Dryers, 304 8.8 


1—Harris 3’ ei 304 8.8, single effect 
Evaporator with coils 

1—Wyssmont 304 8.C. Turbo 
6’2" x 10/4” high, 24 shelves 

3—Buflovak Vacuum Shelf Dryers. 20 
—0” x 80” shelves. 

1—Bird 18” x 28”, 316 S.S. solid bowl, 
continuous Centrifuges. 

33828 


Dryer 


1—Sparkler Pressure Filter, 


304 SS 


2—Struthers Wells 2000 gal. 
jcktd. agtd. Reactors. 


2—Buflovak 42” x 120” atmospheric 
double drum Dryers, 


4—Sweetland Filters, #7, £10, #12. 


1—Devine Vacuum Shelf Dryer, 10— 
40” x 43” shelves. 


1—Abbe, 1,000 Ib. aluminum 
Mixer, 7% H.P. motor. 


1—z5 Mikro Atomizer, 5 H.P. 


RII 


EQUIPMENT COMPANY 


35-65 Jabez St., Newark 5, N. J. 


316 8.8. 


Power 


4101 San Jacinto, Houston 4, Texas 


POSOPCOHEE TOES OY & & 











FOR SALE 
SURPLUS EQUIPMENT FROM WELL-MAINTAINED PLANT 


i—Pitco—24” x 34”—Model 47V Fryer—For nuts or donuts... 

x 54”—No, 54 Fryers—F or nuts or potato chips (each). 
‘AIBC’'—For glass & tin—79/min.. 
4 Head Net Weigher, ‘ to 60/min.. 
i—Weigh-Rite Semi-Automatic Net Weigher—i'2 m, ! a. 
i—Weigh-Rite Semi-Automatic Net Weigher—4 oz. ; 
5—Jabez Burns—Cooling Carriages on Rails with exhaust % Blower 


2—Pitco—24” 
i—Pneumatic scale Bottle Cleaner ‘ 
i—Pneumatic scale Hi-Speed 


i—Honan Crane Oil Filter 
i—Richards Auto. Bulk Scale—to 30 Ibs. 


i—Fosberg Gravity Stoner—For nuts, beans—coffee 


i—Toledo Floor Scale, 4’ x 6’ Platform 


SUBJECT TO PRIOR SALE 


JOHN W. LEAVITT COMPANY 


195 State Street 


Boston, Massachusetts 














INGREDIENTS FoR THE 
Foop Processor | 








CARROT OIL 
makes food 


golden yellow 


contains carotene Carrot oil 
carotene, the international 
n A activity 
s pre eferred for vitaminizing foods because 
egetable oll and because it contrib 
A activity 


SEND FOR  Soanaat 

aff cans ee ee 

ox On carrot oil foor 
feeds and vharmaceut als 
mportant 
food proce 
NUTRITIONAL RESEARCH ASSOCIATES 

205 Broad St., South Whitley, Ind. 


and each pound contains 








PROFESSIONAL 
SERVICES 








FOOD DEVELOPMENT LABORATORY 


8. W. ARENSON, Director 
Ingredient evaluation @ New Products development 
Spertalising in flour, shortenings, milk and other 
q lie nts 4 7 wi acilities, chemicals and phy 
wy rake spray dryer and 
unit process vd Tewari 
140) Reisterstown Road 57-01 32nd Avenue 
Baltimore | Maryland Woodside L. I. 77, New York 








LEWIN ASSOCIATES 


Consultants 
PLANT DESIGN AND LAYOUT--PROCESSING 
KQUIPMENT- -PRODUCT AND PACKAGE DE 
VELOPMENT IMPROVEMENT. -WARE 
HOUSING DISTRIBUTION MARKETING 
KES EARCH—-ESTIMATES—-REPORTS 
>» Broadway New York 19, N. ¥ 
JUdson 6-1748-9 








SCHWARZ LABORATORIES, Inc. 


Consultation on Food Problems 
of Foods and Beverages 
Plant Des sign and Proces 
arch and Investigations 
L, Testimony 
Write for bulletin describing facilities and services 
230 Washington St., Mount Vernon, N 
Phone: MO 4-11060 Cable 


ss Improvement 


y 
Swoknip 








FOSTER D. SNELL 


Research Laboratories 
SENSORY PANEL TESTS 
| Analysis, Stability Studies, Evaluations 
Packaging Problems, Vitamin Assays 
Write For 
Food Facts’’ 
yt WAtkins 


4-S800 








STRASBURGER & SIEGEL, INC. 


hemists-—Bacteriologists——Food Technologists 
Specialist in Canned and Glassed Foods 
Aboratory Services 
Testing Tomato Products, Mayonnaise, Pickles 
Oils, Fats, Beverages, Sugars, Filth in Foods 
Food and Drug Libels, Expert Testimony 


1403 Kutaw Place Baltimore 17. Maryland 
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HOW TO LEAD THE 
“DIETETIC FOODS” PARADE 


GELS 
WITHOUT 
SUGAR 


Low-calorie jams... 
dietetic fruit jells...aspics... 
relishes...sauces...desserts... 


NOW you can make delicious sugar-free 
gelled foods that even the most conscientious 
weight-watcher or diabetic can enjoy—with 
Exchange Low Methoxy] Pectin...the only 
pectin that forms a true gel without sugar. 


Pectin L.M.—an exclusive Sunkist citrus 
research development —improves appearance 
and flavor, too. It gives sparkling brilliance 
and desirable tenderness and elasticity to 

gels that remain firm at room temperature. 
Flavorless, it does not absorb or adsorb flavor. 


Get full information—including technical 
data and formulas. Call your Sunkist man or 
write Sunkist Growers, Products Sales Dept., 
720 East Sunkist Street, Ontario, Calif. 


Sunkist Growers 





REMEMBER... 


She Will Buy 
The One That’s 
INSTANT! 


BABY FOOD 
CHOCOLATE MALT 
COFFEE 

MALTED MILK 
MILK POWDER 


.--are just a few of 
the many products 
that can be 
Instantized on the 
Blaw-Knox 
Instantizer. 














BLAW-KNOX COMPANY 
co Dairy Equipment Division 
Mora, Minnesota 
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FOR MORE INFORMATION CIRCLE NUMBERS ON CARD 


For more facts about equipment and supplies cited in 
editorial pages or advertisements, 
Or copies of catalogs mentioned on Just Off the Press or 


Advertisers’ Literature— 


Note key numbers on those items, circle same numbers 
on Reader Service card, and mail. 
Reprints available are listed on next page. Three are free. 


ADVERTISERS’ 
LITERATURE 


Materials Handling 


Containers, detachable truck. 
Brochure, Dempster Bros. 
— 63 


Conveyor belts, flexible. 
Booklet, “Conveyor Belt 
Selector”, B. F. Goodrich 


Conveyor belts, flexible steel. 
Literature, La Porte Mat. 
& Mfg.—65 


Food handling systems. 
Book, Stephens-Adamson 
—166 


Tote boxes. Catalog, Wear- 
Ever Aluminum—467 


Processing Equipment 


Centrifuges. Bul. 356, Heyl 
& Patterson—468 


Continuous cookers. Bro- 
chure, “Sterilmatic Story”, 
Food Mach’y & Chemical 
Corp.—469 


Cutters, Mixers & Blenders. 
Cat. 177, Koch Equipment 
Co.—470 


Drum dryers. Cat. 384, Blaw- 
Knox—471 


Food processing equipment. 
Catalog, Cherry-Burrell— 
472 


Kettles. 
—473 


Laboratory facilities. 
381, Blaw-Knox—474 


Mills, tornado. Bul. 350, F. J. 
Stokes—475 


Mixers. Brochure, Wm. A. 
Anthony Eng. Co.—476 


Poultry boners. Bul. opera- 
tional data, Blue Channel 
Corp.—477 

Sifters, ro-ball. Data sheet, 
J. H. Day—478 


Vacuum processing equip- 
ment. Cat. 1462, C. H. 
Wheeler Mfg. Co.—479. 


Catalog, Hamilton 


Cat. 


Pumps 


Pumps, food. Bul. 34 FE, 
Robbins & Meyers—480 


Pipes, Traps, Tubing 


Pipes, ductile iron. Booklet, 
James B. Ciow & Sons— 
481 
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Data sheets, 
Com 


Spray nozzles. 
Spraying Systems 
482 


Steam traps. Literature, Sar- 
co Co.—483 


Plastic tubings. Bul. T-100, 
U. S. Stoneware—484 


Compressors 


Compressors, ammonia. Bul. 
817, Vilter Mfg. Co.—486 


Lubrication 


Lubricants. L.ubriplate Data 
Book, Fiske Bros.—487 


Transmissions 
Controls & Instruments 

Pillow blocks. Technical bul- 
letin, Dodge Mfg. Corp.— 
485 Taylor 


Controls, automatic. Cat. 500, 


Instruments—488 


Use of 


cards is restricted to food manufacturing management and consultants 


Company 


Street 
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USEFUL REPRINTS—3 FREE* 


Moisture-Proof Carton Trims Cost 

FDA Names 182 Safe Additives 

Truest Evaluation in Sensory Panel Testing 
Food Colorimetry 

FE Roundup on Radioisotope Devices 
Striking Advances in Moisture Control 
Perspective for Cutting Costs 

FE Report: ‘Shipper’’ Bottlenecks 

Effective In-Place Cleaning 

Packaging Check List (Management Guide to Better Containers) 25¢ 
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Write Key Number on Reader Service Card 


Putting the ‘Sweet Smell of Success’ Into Sales Promotion 


only while 


iced reprints 


Free S-1 
Free S-2 
Free S-3 
50¢ AA-2 
75¢ J-2 
35¢ K-3 
35¢ N-2 
35¢ P-1 
50¢ P-2 
35¢ P-3 
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Controls & Instruments 


Control system, packaged. 
Specification sheets, Fox- 
boro Co.—489 

Meters, liquid. Bul. 566 CF, 
Neptune Meter Co.—490 


Refractometers. B & L Data, 
Bausch & Lomb—491 

Tempterature regulators. Cat 
D-AG, Robertshaw-Fulton— 
$92 


Ingredients, Chemicals 


Defoamers. Samples, data, 
Dow Corning Corp.—493 

Nutrients. Booklet, ‘“Re- 
search for Food Industry”, 
Merck & Co.—494 

Pectins. Technical data, Sun- 
kist Growers—495 


Packaging Machinery 


Automatic accumulator, bun- 
dler. Bul. 548, Hayssen— 
496 

Fillers. Circular, F. 
Co.—97 

Imprinters. Bul. 
Gottscho—498 


L. Burt 


RIN-7, 


Packaging Materials 


Corrugated containers. Book - 
let, “Quality Control of 
Corrugated Boxes’, Union 
Bag-Camp Paper Corp.— 
499 


Fabrication, Insulation 


Prefabricated plywood. Kook- 
let, “Facts About Weld- 
wood Armorply”, U.S. 
Plywood Corp.—500 


Doors, cold storage. Booklet, 
Jamison Cold Storage Door 
Co.—501 


Sanitation & Cleaning 


Chlor-Tergent. Bul. F-9414, 
Oakite Products—502 


Scrubber-vac. Literature, Fin- 
nell System—503 





See JOP for More 


MANY MORE bulletins, 
booklets and brochures avail- 
able from manufacturers are 
listed in the Just Off the Press 
section on page 143 


If you're interested in a 
particular booklet, just circle 
the key number on the at- 
tached card. 


Not on Card?—Write to FE 
To inquire about any item 
for which there is no num- 
ber on the Reader Service 
Card, you may write to 
Managing Editor, FOOD 
ENGINEERING, 330 W. 
= St., New York City 36, 
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IMITATION VANILLA BEAN OIL 


Today's substitute that never sacrifices even the most delicate 
Vanilla effects desired in Mixes, Syrups, Coatings, Fillings, 
Cream Centers, all Vanilla Compounds. 


Boosts flavor - Stands heat - Stores safely » Cuts costs 
Keeps quality - Satisfies customers - Increases business 


SAVE 
BE SURE Norda, 601 West 26 Street, New York 1, N. Y. 


Flavor it with a Favorite 


* San Francisco + Toronto + Montreal » Havana + London «+ Paris + Grasse + Mexico City 
159 


Chicago + Los Angeles 
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table setting by 
Georg Jensen Inc., New York 


For your packaged cereals and dry mixes we suggest 


BANANA *® BUTTER CARAMEL ® LEMON 
MAPLE *® PINEAPPLE 


Developed in the I.F.F. Research and Creative Laboratories specifically to 
_ give better quality taste to prepared mixes, and carefully designed to 
: withstand long shelf-life and bakeout, these flavors will assure 

BASIC GOOD TASTE when your product is served. 


Send for your samples! 


TIONAL FLAVORS & FRAGRANCES INC. 
J Ameringen-Haebler Alva -R and Polak & Schwarz 


‘ 

521 West 57th Street | New York 19, New York 
AUSTRIA «BELGIUM —s BRAZIL. «= CANADA’ —s ENGLAND ~=—s FRANCE =—s GERMANY 
‘INDONESIA = ITALY «= NORWAY = SOUTH AFRICA = SWEDEN =— ss SWITZERLAND 
ATORS AND MANUFACTURERS IN THE WORLD OF FLAVOR 


these two famous brands, to form International Flavors & Fragrances, Inc., brings together an 
combination of products, skills, and facilities to serve flavor users better than ever before. 
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